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EMPLOYMENT EXPERIENCE

1988-Present Managing General Pariner Austin Food Tech, Inc.
-Specialists in Food Product Development

1984-1998 instructor, "FDA Better Process Control

School,” Chapman University, Orange, CA
1988-1989 Lecturer, "Chemicai Engineering Process Design,”
California State University at Long Beach

1973-1988 Associate Director, Research and Development
Beatrice/Hunt-Wesson, inc., Fullerton, California

- Management of product/process development with staff of 24
- Project budget of $1.5 million '

- Manpower assignments for procuct development,
interface for the following brands: Orville
Redenbacher, Hunt's, Peter Pan, Fisher, J.
Hungerford Smith, and Food Producers

- Experience with state-of-the-art aseptic systems,
tomato products, toppings, sauces, dry mixes,
both food service and retail product lines

- Staff commercialized 32 new products and line

axtensions and 30 product improvements in a five e

yoar period

1982 Instructor, "Food Engineering”
Dept. of Food Science and Technology



1980 -1981 Lecturer, "Chemical Engineering Process Design”
Dept. of Chemical, Nuclear and Thermal Engineering
University of California at Los Angeles

1968 -1973 Teaching and Research Assistantship
Dept. of Nutrition and Food Science
MIT, Cambridge, Massachusetts

1968 Chemical Engineer
Westem Regional Research Laboratory, Albany, CA
- Work resulted in three publications

1964 - 1967 Chemical Engineer
B.F. Goodrich Chemical Company, Long Beach, CA

EDUCATION

Ph.D., Biochemical Engineering, 1973
Massachuselts Institute of Technology
- Chemical Engineering and Biology minors -
- Thesis project concerned separation of protsin
solutions by ultrafiltration covered in two publications.
- Recipient of Nestle-IF T Feliowship

B.S., Chamical Engineering, 1967
University of California at Berkeley

PROFESSIONAL AFFILIATIONS

Institute of Food Technologists:
-Former Chairman, Food Engineering Division and
Former Member, Annual Program Committee
Institute for Thermal Processing Speciaiists
American Assoc. for the Advancement of Science
Industry Advisory Council, Food Science and
Technology Department, Univ. Calif. Davis
Food Engineering Advisory Council, Univ. Calif. Davis
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The consultant will work with processors in an effort to help them to better understand
and upgrade their operations using an engineering approach.

Work Activities: The objective of this task is to enhance understanding of the food
processing industry in general and improve in-plant practices. This shall be
accomplished through working with the industry directly and in a classroom environment.
There will be several visits as part of this project to work with processors and assess
progress made by those visited on earlier trips.

The specific rale of the consultant shall be;

1. Lecture in technical programs on specific topics in the areas of food processing and
engineering by the consultant with the assistance of ALEB. Time will be provided to
prepare these materials prior to departure, Any materials previously developed by the
consultant and used in the program shall be clearly marked that these are the property
of the consultant and that permission for their use in this project only is granted to
USAID and ALEB by the author.

2. Visit private secior processors manufacturing processed fruits and vegetables in our
targaet product areas, evaluate practices and offer suggestions as to improving
processing operations.

3. Prepare frip reporis for each site visit that includes recommendations for
improvement and a pracess flow chart for each process. Thesse will be shared with the
client. Each trip report shall include a cover memorandum to the Task 2 leader that will
not be included in the report to the client.

4. Recommend other "in country” activities once the consuitant has gained an
understanding of the situation.

8. Recommend to ALEB means to improve or modify programs.

B. Work with other Task Leaders while in country in the areas of marketing, business
and association development as required.

7. Prepare a summary report at the end of the in-country portion of the project.

During the first visit, the consuitant will focus on working with processors to upgrade in-
piant operations. The second visit will continue with this activify, but will also serve to
evaluate progress in operations visited the first trip.

Reporting: All reports shall be submitted in hard copy and electronically to Mr. Stier.
Reports shall be prepared using MICROSOFT Word 6.0 or above in an arial font in an
11 pitch on size A4 paper. Trip reports shall be prepared while in-country and submitted
prior to departure. The summary report shail be submitted within three weeks of the
departure from Egypt.

FOOD ENGINEER doc
Updated July 7, 2000, RFS
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SUMMARY REPORT

Thomas A. Butterworth, Ph.D., Consultant o ALED

3818 E. La Paima Avenue
Anaheim, CA 92807
Phﬂm FA)(. ?‘Mm&ﬁﬂ

One major objective of the visit was to present a 1-day course in Descriptive Food
Engineering. This course was presentad twice, once in Aleandria and once in Cairo.
This course was targeted 1o individuals working in the food processing indusiry in Egypt.
Much of the feedback we later received from the participants was quite posilive aithough
some participants balked at some of the theorstical matedal presented in two of the
soctions. Side-by-side transiations of each siide were given as handouts. ALEB's
administrative staff heiped make both events proceed quite smoothly.

The sscond objective of the trip was to visit as many food processing faclities as
possble and provide whatever technical advice was appropriate afler ouring the
faciiies and mesting with key management parsonnel. in those factories | had already
visited, | made follow-up inquiries and/or observations of any suggestions | had made
previously.

FACR.ITIES VISITED

{ visited thirteen dilferent companies with one follow-up meating. | had previously visiind
five of these facilities.

A summary of the visits is below:

Egyptian Canning Company {Americana)

Highlights: Process refinements | had suggested earlier had been implemented,
resulting in increased vacuam and reduced buckling. identiled orne mercury
thermometer in four that did not comply with U.S. regulations. Suggesied a
means of upgrading it within the physical constraints of the existing retort.



Frostie

Highlights: Provided specific direction in their efforis to improve Kelchup and
Mustard. Some failures In sanitation noted previously were improved, but facility
pretty much like before. No improvement in Mayonnaise process.

Heinz Egypt

Highlights: Process refinements | had suggested earlier had resulted in
substantial reduction in Ketchup “cracking,” especially in the smaller sizes.
Suggested further improvements to eliminate problem on all sizes. Other
previous suggestions had resulted in the elimination of the gel-like and weepy
texture of Keichup. Provided direction in current problems they are experiencing
in separation and processing of Tomato Juice, poor quality of Mayonnaise and
separation and spoilage in Hot Sauce. Paste is still dark but they prefer it that
way.

Kaha {(Kaha)
Highlights: identified several specific process improvements to improve the
quality of frozen vegetables.
interfoods Egypt
Highlights: Suggested some minor improvements to general sanitation and
GMP's.
Al-Assaf Group
Highlights: Nore. Although they wanted to begin manufacturing processed foods
in addition to fresh produce, a fire has left their continuied existence in question.
Harvest Foods
Highlights: Suggested streamiining their incubation procedure and auditing their
retorts against 21 CFR Part 113,

SFCO

Highlights: No change in facility since ALEB's last visit. Foliow-up mesting with
nawExpMManagafhdmmmtwndiﬁcnsatthacﬂﬁywouk!bemmmg
per ALEB's recommendations.
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Cairo Agro-Processing Co. (a.k.a. Nile Fruit Pulp)
Highlights: Explained the prerequisites of HACCP. At their request delivered two
samples of Nile fruit pulp to Dr. Cheftel of France.

Dr. Olivee Co.
Highlights: Explained the details of registration and process filing with FDA and
the concomitant importance of GMP’s.

Agro Food Co.
Highlights: Provided specific recommendations for reducing problem with rodents
as well as other sanitation issues.

Seciam

Highlights: Reviewed state-of-the-art mik and juice ines now under consiruciion.
First time ALEB representative has seen these lines.

Highlights: Suggesied formula improvements io Apple Jam, a process
improvement for Tomato Juice and an improved method for monitoring the

Having Arabic transiations of the handouts was extremely helphi. This praciice should
continue.

&



-32'woo"wodijos @ poojosde  jrewy  T9T6YTETIO AMOW
1€8L9EC'TOT00 : X8 TSTHBYE — BTO109L°TOTO0 'L

AL-ASSAF

hdl

o1) "IOQ 1S A[BZRYD-1T PIUrRYON UNAHYS-13 't
DR. CHEMIST

GENERAL MANAGER

= |
a Mansour}[dssanﬂlssaf- i !
|

BLIDWIAS OJIBIN

‘0) poof 043y

L tremm——

INTERFOODS EGYPT
E[f‘[l I

DR.
NABIL A. ABDEL SALAM
PLANT MANAGER J
Areo

A (BRAM AL l
adly ole psdly p

Mr. 11 P8 domr

Eng. A (00 )YPPAYY /O guti
okl Sl %33387% T2
Chairman Off/ fﬂx F X u\mr'/:.‘:.:'..xu ‘;z
Py AT, o
e T e R
Demashq - Roxy - -
g;mm-m-m N.L Caire Aare P &
Fax: 02 AL aaill 5 AN 25
DR, s 3. sthd EL Riakhman Eng. Abdel Nasser |
chairman - : ocm m
Al; 1 brihe, 200 5t 1 .. . I

-4 FROSTI (iiig)d |
' 9&'—2?:!}.9_9_‘ FOR FOOD INDUSTRIES  Lemmiiliall bt lial)

) ' MAMDOH SIYAM |
G ‘i

YV0eYor[Ld YAaNAAY YV EYVAL/Sj
Cairo Tel.: 2156982-2143799Fax:2155253
E-MAIL :MSIYAM @ FROSTIE FOOD.COM. !

/3



}gll

SCHEDULE FOR DR. THOMAS BUTTERWORTH

W e

UPDATED OCTOBER 3, 2000
TECHNICAL SERVICE CALENDAR

moNTH___ SEPTEMBER - OCTOBER 2000

_SUNDAY | MONDAY
24 25
1 2
INTERFOODS | ASSAF FOODS
EGYPT Dr. Marsour Assaf
Mr. Nabll Abdel | TEL 02-243.5088
Salem FAX 02-830-5010
TEL 012-280-0341 | Mesti o pooet
8 ")
coLumBuUS CAIRO AGRO
DAY FOOD
SFCO PROCESSING
Mr. Adel Solia Mr. Amr Rashad
(Chals) TEL 010-504.0540
TEL 02-480-7082
_FAX 02.450-9675
15 18
NAGGAR FOOD
FOODS ENGINEERING
(Mr. Hassen Gewesh) (ALEX)
Stay at Mercurs
20
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- TUESDAY WE__DNESDAY THURSDAY FRIDAY SATURDAY
28 27 28 29 30
TOM KAHA — KAHA
BUTTERWORTH 13:00
L ARRIVES
3 4 5 8 7
HARVEST AMERICANA 8" OF WORK ON
FOODS Mr. M. Dagher OCTOBER REPORTS
e orvsoas | vy | HOLIDAY
FAX 011-340-531 | FAX011-336.013 | WCTCAREFOR
HEINZ
10 11 12 13 14
FROSTI DR.OLIVEE AGRO FOODS TRAVEL TO WORK ON
Mr. Marndouh Mr. Aly torahim | M. Salsh Hegazy ALEX REPORTS
Siyam TEL 055-323-873 | TEL 02-348-4252 STAY AT
TEL 02-215-8082 | FAX 085.323-873 | FAX 02-336-7831 MERCURE
FAX 02-215-8253
17 18 19 20 21
FOOD VITRAC BUTTERWORTH
ENGINEERING | Mr. Mohamad Sami DEPARTS
(CAIRO) REPORT
PREPARATION &
__ DEBRIEFING _
124 25 26 27 28
31
HALLOWEEN




On behalf of Dr. Tom Butterworth and myself, | must again thank you for your
hospitality when we visited on September 30. As always, you wers a gracious
host.

| hope that the meeting met your expectations. Both Dr. Butierworth and | felt
that it was very enlightening in that it revealed that your upper level managers
really do not fully understand the operations that they are managing. | have
enciosed Dr. Butterworth's trip report. In this report, he summarizes the meeling
and offers possible solutions to the problems that you saw on your visit to the
Guif country markets.

Dr. Butterworth mentions that possible causes of the camot problem are falkures
in sorting, inspection and quality control. A part of the quality program should be
equipment maintenance. The plant may simply not be properly maintaining the
blades in the cutters. As you know, a dull or damaged blade does not cut

property.

We discussed several “naxt steps” for your piant peopie, which should help o not
only to betier define what is happening in the plants, but will also help develop
the groundwork for troubleshooting any future problems.

1. Flow Charts ~ Your staff should “flow chart® each one of your products
using the same procedure that we used in your office. These flow charts
shouid be developed on the plant floor and describe what is aclually
happening, not what is "supposed fo be happening” You saw how that
exercise allowed us to find several points in the process where joss or lack of
condrol could have compromised product quality. | would also suggest that
your pecple expand this exercise to take an inveniory of each piece of
equipment being used. For exampile, if there is a blanching step being used at
mmmmmwwmmnaa "sioam biancher
oftheeqmm Mammdmmav‘dﬁs
condition will help if and when you consclidate oparations.

2. Palietizing - We talked about how a switch from shipping “loose” cases to
unitized paflets could improve quality. Dr. Butterworth also mentions this in his

12 Dokki gh mu rg: mms 3480729 B
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report. The more fimes a carton is handled, the greater the potential for
damage, or in the case of frozen foods, thawing and subsequent clumping
when it is refrozen. Palletizing “in-plant and shipping pallets could reduce
these two concemns. Mr. Morad also mentioned that any product that is trans-
shippad through Saudi Arabia must be fransferred to a Saudi truck at the
border, which further increases the chances for thawing and damage.
Transferring 20 pallets would be considerably easier and faster than
transferring 2,000 cartons.

[

3. Documentation — Plant staff must be encouraged o better document what
is going on. For example, maintaining records of blanch times or holding
times will provide documentation on what is really happening in the plants and
give your staff a means for determining problems. Without good records,
there is no way to tell what really happened during a particular production run.

We are aware that you have been involved in a number of discussions with Doug
Anderson and his consultants in the Business Development group. They have
developed a company action plan or CAP for Kaha. You also have your own
business plans. If the Technical Services group can help in any way, shape or
form, please let us know. As you confirmed in your own visit to the Gulf States

and Africa, Kaha has very strong brand recognition. By supporting you, we help
move our own project forward.

Thank you again for your hospitality and cooperation. If you have any questions
with regards to this report or anything that we have shared with you in the past,
please let us know.

Sincerely yours,

Richard F. Stior
Director, Taechnical Services

cc: Files, M. Ahmed
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To: File
From: Thomas A. Butierworth
Subject  Trip Report, Kaha Company (Kaha)

On Saturday, September 30, 2000, wewxaw:mmmammd
Mr. Ahmed Auf, General Manager of the Auf Group (e-mail: apuifglobal net.com o
For ALEB were the following:

Thomas A. Butterworth {Consultent to ALEB)
Richard F. Stier (Director, Technical Service, ALEB)

Mr. Auf wanted us 1o concentrate on several quality issues, which he cbserved in Kaha's
frozen vegetables at retail in the Gulf States. The problems centared around four arees:

1. Color: Varying in the same bag, some durk, some yellow, strawberries
white on each end, artichokes with smalf specks of black, some yellow
beans, very dark molokhia

2. Seals: Not always intact.

3. Product clumped with ice crystals inside the bag.

4. Varying sizes (as much as 30% in the same bag).

5. Some packages not flat.

6. Carrots not well cut.

We loft aside the issue that many of these defects should be correcied, or at least
WdMMmM' quality control system, since Mr. Aul seamed © be
aware fact.

The issues on variable size and carrot autting seemed ¥ be clearly fallures in sorling,
inspection and quality control. Their solution is & review of all these procadires.

action, something that could be quile simple for this manual sealing operation.

Paciages not fiat, clumnped product and ice crystals indicale that some thawing is taking
place. While it is sasy t0 assume the thawing is taking place oulside of Kahw's control
{and some of it most ikely is), an analysis of Kaha's flow chart indicated that it might
also be taking place during delays in-process. One such delay is the loading of a truck,
since this operation could require 2 to 3 hours. Switching 0 palists could reduce this
time to about 15 minutes.

The cause of the color changes is more sublie and we were able ©© poit only o
pom'as-

1. Underblanching: Blanching time at Kaha is determined by qualitative
enzyme iasts which are betier sulled o detect process falkwes rather
than 1 deveiop blanching processes. They are “yos, maybe” tests; hat is
if you get enzyme activity with the tests, the enzyme is definitely present.



if the tests are nagative it says only that the enzyme activity may have
been reduced o a point where it does not affect product quality over the
time of frozen storage.

. In-process hoiding: Many of Kaha's processing lines are not straight
through. Washed, trimmed and at times blanched product is held in-
process at room temperature for as long as 8 hours.

. Heavy metals: lons of iron and copper can cause color changes in
vegetables. While the water entering the facifity may be low in these ions,
the use of 0.1 to 1.0% citric acid in bianching and washing (respectively)
could bring a high level of these ions into the process water if black iron
and/or copper or its alloys are present on food-contact surfaces.

For the short term we suggested that Kaha should make an effort to freaze each rack of
trays as the rack becomes available and not wait to fill an entire freezer.

i



Sapporting Egvee's Processed Foods Export Industry

October 3, 2000 TEL 015-365-138
FAX 015-267-148

DOr. Nabil Abdel Salam

Interfoods Egypt

Indusirial Area B2

10" of Ramadan City

Dear Dr. Nabil:

Thank you for taking the time to visit with Dr. Tom Butterworth earfier this woek. |
have enciosed a copy of his report for your files. He was quite impressed with
both your plant and your products. In fact, the only concemn that he had was the
fact that you had some unshielded lights.

&t was aiso good to confirm that the lessons from the HACCP class of last
November were taken to heart. We are pleased that you were able to utilize the
information that we developed during the class as part of the food safely
programs that you are developing for the powdered juice drinks.

Thank you again for your time, and should you have any questions or require any
additional information please feel free to contact us,

Sincerely,

Richard F. Stier
Director, Technical Services

cc: Files, M. Ahmed

i Gisst 311, Tek: (02) 3381445 (six ines) Fax: (207) 3439725 Bomikt db@obbog
ummo‘mﬁm Wmu%- (aix g’mm 475 e -
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To: R.F. Stier
From: Thomas A. Butterworth
Subject: Trip Report, Interfoods Egypt
On Sunday, October 1, 2000, 1 visited interfoods Egypt, a small manufacturing company
in 10" of Ramadan City that specializes in dry mixes for fruit drinks.
For Interfoods was:
Dr. Nabil Abdel Satam, Plant &
Factory Ph: 015/365138-361438; FAX: 015f36?148
10™ of Ramadan Chy Industrial Area B2

Head Office: Ph 02/3558553/4; FAX: 02/2954444
1085 Comiche El-Nil-Garden City-Cairo

interfoods began in 1982 with a license from General Foods to manufacture Tang. That
license expired in 1984 and they developed their own instant orange drink powder under
their own label, “Strike.” They are cumently selling another formulation of the orange
product to Sainsbury's under the label “Tingo.” instant mango and apple drink powders
were added to the line, to be followed soon with guava.

Most of the product is sold in Egypt with about 10% of the total exported to other Arab
states.

Ali of the instant juice products are dry blended, not spray-dried. The mango product
tastes quite good and has an excellent mouth feel, especially for a dry mix. The orange

product, in my opinion, is demonstratively superior to Tang,

The lecithinated dry milk repackaging operation has moved to New Zealand, also in 10
of Ramadan City.

Dr. Salam described the operation as “seasonal,” with a lot of production from February
to September with small runs and maintenance the rest of the year. Dr. Salam seems
unigpiely qualified for his position, with an M.S. degree in beverage powders and Ph.D. in
THE FACILITY

organized. There were three lines for 25 gm flat pouches and one line for glass jars. The
batching area was standard for dry blenders: weighing, humidity and dust-controlled

blending and gravity fifling.
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The only improvemait | was abls to suggest was covering some exposed fluorescent
tubes in the processing area.

Dr. Salom attended a HACCP training session given by ALEB and modeled that flow
chart for the manufacture of the drink powders after the example given in the class. He
agreed to send you an acknowledgement of this contribution.

They have no ISO certifications and the HACCP pian is & work in-progress. They
esiimate the HACCP pian should be implemenied by the end of March. They have
written procedures for GMP as well as standard operating procedures. The company
has no website.



October 3, 2000 TELFAX 02-243-5065

Dear Dr. Mansour:

Thank you for taking the time to visit with Dr. Tom Butterworth yesterday. |
sincerely hope that he was able offer you some help and hope. | am enclosing a
copy of his report on the visit for your files.

ALEB regrets the problems that the fire has caused and sincerely hope that we
can provide some assistance. We have included a copy of the United States
Agency for Intemnational Development's Commodity improvement Program, but
seeing as how you are looking at a season that is only a month off, there will be
no way that you can take advantage of the program this year. If are interesied in
procuring baskets, equipment or chemicals locally for the pack season, please
give the Technical Services Co-Director, Mr. Morad Ahmed a call (012-215-
7061). He has an axcellent understanding of local suppliers to the food industry,
and may be able to heip you source some of your needs.

Thank you again for your hospitality. Should you have any questions or require
any additionat information, please do hesitats to cail.

Sincerely yours,

Richard F. Stier
Director, Technical Services

cc. M. Ahmed, Flles

o Gl 2311 Tek 1465 Fax: W
B s R T T
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To: R.F. Stier
From: Thomas A. Butterworth

Subject: Trip Report, Al-Assaf Group

On Monday, October 2, 2000, i visited the packing company of the Al-Assaf Group
{hereinafter “Assaf™} near Abu Hammad in the Eastem Delta, They pack most citrus,
onions, garlic, rice and tropical fruits.

For Assaf was:

Dr. Mansour Hassan Assaf, General Manager
PhFAX: (D02-055) 401852/405659

Cairo Offica: Ph/FAX: {002-02) 24350685/8370197/6395010

Mobile: 012-3121151
010-5047758

Assaf began as a packinghouse for fresh produce in 1997. its major products and
historical annual volumes are shown below:,

Product Capacity (Tonsiyear) |
Oranges 2000
Onions 1000
Garlic 500
Mangos 300
Rice Various
Grapefruit
Lemon
Guava

Most of their products are for export to such countries as Vietnam, Hong Kong, Taiwan,
the Gulf States, France, Poland and England.

Assaf is in a desperate situation. Thay had an electrical fire in July, which destroyed
most of their corrugated, their plastic totes for shipment of unprocessed fruit from the
farms, and their chemicals, The equipment in the processing facility was mostly

A Lol



urouched other than some of the rubber conveyor belts melted. They are currently
repairing the eleclrical sysiem and dleaning the considerable amount of debris in the
processing area (although no one was working while | was there). Dr. Assal said his
losses amounted o about LE 2MM.

The insurance company has not yet setlied. Although the season starts in about one
month, they have no cash on hand 1 purchase the following tems:

Piastic toles (5000)

mumm
Walerwax 22 (40 drums @ 200 kg)
Detergent (12 drums)
Fruitgard-P, SOPP 20% (20 drums)
TBZ, 98.5% (80 kg)
Imazalit (100 doses @ 0.5 kg)
Forkdift

OENOMAWN

Thoy M puchase all the chomicals from Fomesa in  Spein
ationaifdformesa com) who can deliver within 15 working days aler receipt of »

As for the totes | suggesiad that they do not have 10 be orange in color, they did not
have 1 bear his logo and they did not even have to ba new. This flexibility could only
help in their procurement. | toid him | did not think thers was sufficient ime to print the
comugated and suggesiad he could use blank stock and self-adhesive labels. He agreed
1 both these suggestions and then asked about the chemicals. | could think of no short
aut for the chemicals. They must be procured from e supplier. | didnt know anylhing
about procuring a forksift

JHE FACRLITY

Because of the fire it is difficult to make much of an assassmant of the ine other then it
is (or was) typical of, and in some warys belier o the average produce packer, sven in
the US. Product was received in piastic totes, sortad, washed in delorgent at sbout
prior fo sorting for size and packing.

1 toid Dr. Assaf that | would see i there were any resources avallable at ALEDB 1 assist
him now that we have some understanding of his situation. He said the best way 1o
reach him is by FAX at his Cairo office.




October 9, 2000 TEL 011-340-528
FAX 011-340-531

I would like to thank you and your staff at Harvest Foods for allowing us to visit
with you last week. | must really apologize for the short nofice, however. Pleasse
forgive us for that.

Dr. Butterworth had only a few suggestions. These are;

1. Incubation Program - You may want to consider labeling arnxd casing
immediately, and checking for spollage using a statistical sample. The dud
detector could stil be used on the labeling line. The target would be low
vacuums rather than spoiled cans. Since you have yet to find any spoilage
through the incubation program, this may be a cost savings option to pursue.

2. EDTA in Beans — Dr. Butterworth observed a discrepancy between a can
of white beans and your website. The lattor makes an all natural claimn, but
the can lists EDTA as an ingredient. EDTA is allowed in the United Stales as

an additive to retain color (see attached).

3. Retort Systems - If you intend to axport fo the United States or a country
kke the UK, or intend to contract pack for Sainsbury’s, retort systems and
mwmmwmmmm Dr. Mmm

determine an initial temperature for the coidest can in each retort load to
assure that the process is adequate. A poltential customer such as
Sainsbury's will not accept a process that was developsd based on
“axperience”.

1 am enclosing some information on a company called Temperature indicators
Limited. This UK-based company supplies timeftemperahure indicators that asliow
processors to be sure that foods are properly processed, and that cooked and

12 Dokki Sweet, 6% Dokki, Gt 2311, Bgypt Tek (202) 338-1445 (six i) Fax: (202) IE0729 EBmaid: sbshiulobang
mwimwmm& - Mb’ymmk



uncoocked cans are not accidentally co-mingled. This is a product that | would
recommend that you adopt.

Dr. Butterworth also mentioned that you have been considering added canned
sweet com to your product line. If you would like, we can help you research what
equipment will be needed for this product.

Thank you again, Suzanne. Should you have any questions or require any
additional information, please do hesitate to contact us.

Sincerely yours,

Richard F. Stier
Director, Technical Services

cc: M. Ahmed, Files




To. R.F. Ster
From: Thomas A. Butterworth
Subject: Trip Report, Harvest Foods

On Tuesday, October 3, 2000, we visited Harvest Foods in 8* October City.
For ALEB were the following:

Thomas A. Butterworth (Consultant to ALEB)

Temry L. Dunnt Director (Market information Systems)

Dr. Mark D. Jekanowski (Consultant to ALEB)
For Harvest was:

mmmwmwm

Factory Ph. (D11) 340528-33; FAX: (011) 340531
3" industrial Zone, Lot 85
6™ October City

Head office Ph. 383 42989; 392 1834; FAX: 383 4431
23 Talaat Harb St. Cairo

| bogmmmnwptwwmm&nm
Most of the raw materials are imporied and they sxport only a smalt fraction of their

Food Engineering. Their HACCP program in process.
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They are in operation 5 days/iweek, one shift/day, aithough the factory was not in
operation when we weore there. The capacity of the canning faciity is 120 cans/min
{2736 kg/Mr or aimost 22,000 kg/8-hr shift @100%). The can factory producss 180/min
(@ 100%).

THE PROCESS

i appears that they purchased a tumkey system from IFM (ltaly). Dry beans are
received in bags and stored in one of three tanks. The dry beans then pass through a
destoner and a grader which separates them into three sizes (They use similar size
beans in the same production runs). The sized beans are transported manually in carts
to an elevator which feeds one of six soak tanks. The beans soak for about 6 hours in
city water at room temperature. After soaking they are dewatered and broken pieces and
loose skins are removed by a rotating screen. The beans are blanched, cooled,
dewatered and sorted for any remaining defects. They then pass under a magnet. Beans
are filled into the can at this point with a rofary IFM filler. The cans are check-weighed
and, if the fonmula requires, sent to a doser for some oil and retumed. Topping is applied
with a vacuum syruper and steam fiow is applied on closing. The filed and seamed cans
are washed and loaded for retorting in a Busse-type system.

They have 4 retorts, each with a capacity of 5 baskets (or 1,120 cans). The retorts are

stainless steel and are manufactured by O.P. Parini. it was difficult to tell exactly what

type of sterilizing systermn they employed. It seemed to be a steam-air system since there
was a 1 M dia. fan at the back of each retort attached to the outside with sbout a &

horsepower motor. The pressure during retorting is 1.2 bar, which also points to &
steam-air mixture since the processing temperature (121°C} would produce only one
bar. Additionally, steam-air may be gentier on the easy open closures than steam alone.

Fava beans are cooked for 60 minutes, Eachpmduathasitsmspedﬁcmok%bm
no apparent changes in cook time for changes in initial temperature.

The sterilized cans are cooled in the retort with overpressure to about 30°C, coded,
cased by hand and hekd for an incubation time. The incubation time is 2 weeks in the
summer and 3 weeks in winter at warehouse temperature. After incubation the cans are
replaced on the line, sent through a dud detector, labeled and cased,

Mmmmmstanﬂpmztosﬁmsduﬁngmmi& -

ANY SUGGESTIONS

o R ot S e e+

Harvest has one of the two best bean operations | have seen, mmmmmus,

The only suggestion | could make about the operation is that the incubatidn
couid be streamlined. Rather than double casing the cans, they could send the cans alt

they way to labeling and final casing. The final cases could then be held for the
incubation period and, instead of relying on the dud detector for spoiled cans, take-a— - -

statistical sample of the iot. This procedure would be less costly and would involve
handling the sterilized containers less frequently which, in itseif, would reduce the

frequency of defects. Thus far Harvest's incubation program has revealed no spoilage, . .

14



Thay have no current plans o export to the U.S. but if they ever do the retort, processing
procadures and supporting documentation will have to be reviewed against 21 CFR Part
113.

Their website says that the products are 100% natural, yet my can of While Deans
indicates that EDTA is added. While a websile claim is not a fabel claim, Harvest should
make sure that this claim does not appear on the label.

e T
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Harvest Foods

e s

f i -
Fm ey -

Coutact Us

Pagel of 1

Harvest Foods is the jeading Egyptian comparsy for processing snd canning debwdraied beans in the Midd
company was estsbfishad in the year 1998,

The Harvest Foods Factory is located in the 6th of October City, 30Km west of Cairo.

The Compeny produces » wide variety of canned, ready to serve meals,
MFMM}WMMMMMWMW.FWEMMM
picce casy open cans.

Products are packed in 380gm cans except stuffed vine leaves which are packed in 360gm cans,

Harvest Foods have two main production lines:

- A Complete line for manufacturing of deep deawn tin plate cans making supplied from { Karges Hammer,
capacity of 180 cans/min.
-%mmwwmmmmmwmmm)mw
120 cans/min.

The Conymny product porifolio mix a variety of beans {Favs {foul medanes), navy besna, black eved pess
- ol in brine and in various seuces} as well as Egyptian style stuffed vine lesves snd the ever populss wheat
called beliln.

Aside from producing our brand *Harvest Foodsa” we are also interested in producing privete isbel products
produce all cannesd vegetables and fruits with the highest quadity,

Contact Details:
Address: 3rd Industrial zone, block 65 infront of Alban El Masreyeen, 6th October
6th of October

Egypt
Tel: 2011-340528-29-30-32.33
Pax: 2011-340531
Eomail: zeidv@vshoo.com

Key Contact:

Mr. Magdy Ssbry, Markoting Manager
Ms. Suzan ZEIDY, General Menager

Proud to be ¢ member of Ej The Egyptian Exporters Associstion

Ble O My Documenistrin-rep\Harvest Boods him 10062000
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OCT @2 '@ 15:81 TEMPERATLRE INDICATORS LTD.- ~ @15395 35489 TO: +202 3480729 :

B e R

0 2 OC T Zm Registerad (OH ;.
Yewbarrow Studio

Grange-OverSands

Cumbrio, England

LA11 &ED,

Tolophones: 013393 25438
Foc 015395 35489

Agriculture - LedExpoaninesses(ALEB PI'OJGGt)
12 Dokki Street
6th Floor
Giza 12311

Eprm

For the sttention of Mr Richard F. Stier

Dear Richard,

Wehwbdqmqﬂﬁmmamﬂhhﬁnnﬁmm&:gm
indicators, and subsekjiledi to our telephone conversatibii I am piessed to confirm that
smplesﬁnbeforwudadmmmdaymw '

ALY A3 FeSEE 1A .Ll‘....

| Imllfuwdsapantely inafevvdaystime,thewdmwhbhlnsheenprodueedﬁo
| help introduce retort operators to the principles of canned food operations.

Till our literature amrives please note

our website is : wwwtmpwmmdim co.uk
e-mail salw@t:mpentme—md:m co.uk
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mm»mmmmwu&um visikt

Butierworth last week. He was quite pleased 0 see thet his past visils have been

helphul. Immmsmﬂmm&rmﬁu The report provides updaies of
previous

organism has been known to spoil tomato products with pH vaiues grester than 4.1 and
solids concentrations of less than 18%. The recommendation is 10 heat the product in a
heat exchanger to 118°C and fill at 50°C or shove. An article on $ermophilic arganisms
invoived in food spoilage is attached.

2. Mayonnaise — Dr. Bullerworth observad that the mayonnaise had some problems.
He will send you a starier formula and suggesis that you work with Golden Stale Foods
to assure that there are no pro-axidant matedals (won, copper or brass) in their
processing ines. He also suggests that you use an outside lab 1o analyze (f you have
not already done 50) the competition 1o provide betier guidance in the formulation.

3. Hot Sauce — There ware two issuas with the hat ssuce product, seperslion and
sporadic spoilage. Dr. Butterworth suggests that you either modify the way that the
xandhan gum is baing rehydrated or consider reformulating with the instantized xanlhen

Thanks again for you time.  Shoukd you have any qusstions, or require any ackilional
information, please feel fres 10 contact us.

Sincerely yours,

Richard F. Stier
Director, Technical Services
oc: M. Ahmed, Flee

A mirmsnnoms. = 70 1.
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To: R.F. Stier
From: Thomas A. Butterworth

Subject: Trip Report, Heinz Egypt

On Wednesday, October 4, 2000, we visited the Heinz Egypt facility in 6™ October City.
For ALEB were the following:

Thomas A, Butterworth (Consultant to ALEB)
Grayson Daniels (Sparks Corporation)

Terry L. Dunn Director (Market Information Systems)
Dr. Mark D. Jekanowski (Sparks Corporation)

For Heinz were:

Mohammad Abcul Ezz (de Qua&ty Assumoe)
E-mail; lezz@@he
Ahmed Soliman Mohm (Quality Assur&ace Technical Department)

E-mail: asolimangheinz com.eq
Also present were the Quality Control Manager and the Mahead of R&D

Factory:
& October City
No. 36 industrial Zone #2
Ph. 011 330474; FAX: 011 3304687

Office:
- 8, Hussein Ahmed Rashad St.
EkDoldd
Ph. (202} 3384355; FAX: (202) 3609280

BACKGROUND A

Thepﬁnawobpdswﬁﬁwwmmmmupmmmatmm
recommendations from my visit of March 23, 2000. The following is the status of these
questions and recommendations (original issuas in italics). | have listed only those
issues, which were not resolved during our last visit.

1. The cold broken paste is at imes oo thick, causing processing problems.

This is stili an issue since even local (non-Heinz varieties) are very thick.

2. The capacily of the vacuum pan is lower than expected. The fresh fomato
capacily is supposed fo be 8 tons/hour (to 37°Brix) but they only get about 5.

LE



They have not done the tasting 1o show ¥ the evaporalor can even run welsr
at 8 tons/howr, which | suggested in March. This issue is apparently not a
priofity right now.

. They have no way of miating the color of incoming formatoss to Bnished
product color.

| suggesied in March that they abandon this issue as having very itie chance
of success. They apparently have done so.

. They occasionally got spit seads.

Spiit seeds were not a8 major issue and apparently occumed in pasts on only
one occasion. As such no action was taken on this.

*Cracks” in ketchup

A “axXk” may be thought of as a displacament of the headspace gas under
vacuom) to some other area of the bottle. If this headspace "gas” shows up at
the side of the bottie it appears as a "crack™ in the prodeuct.

| recommended in March two approachss that were axdopied by Heln-

2. Measure final tamperature into the case {(Case-in lemperakurs) as
W(wmmm«mmmmnm

temperahure.
b. Increase the case-in temperature 1o 40 10 45°C, stimed.

WW.WW(!M)hh the botties to an

average temperature of 40 to 45°C with water a8 warm as possible

31



6. They installed a new APV homogenizer and it is producing a gel-like, weepy

product with an unusual texture.

i suggested in March that the product looked over-homogenized. They have
reduced the homogenization pressure and texture is much improved.

. Consumer paste is dark and has a burned flavor

Heinz believes that their paste is what Egyptian consumers want

NEW ISSUES

1. Tomato Juice: This is one of several new products. It is packed in a 180 mL

ketchup bottle, is made from concentrate and is hot filled in a manner similar
to ketchup.

They are having some problem with separation, common {0 juice made from
paste. | suggested either casing the product up side down so the “clock” on
the separation does not begin until the retailer places the bottle on the shelf,
Another possible solution is a continuous neck iabel, depending on the extent
on the separation.

| also suggested that the pH of tomato juice in the U.S. is high enough to
support the growth of flat-sour bacteria. A typical heat process for juice in the
U.S. is to heat the juice to 118°C for 30 seconds and cool to 90°C for filling.

. Mayonnaise: This product is co-packed by Golden State Foods until the

market wilt justify a facility for in-house production. The target product is
(Gober.

The cument formulation/process has some problems. The product separates
on transit, is somewhat rancid and tastes too strongly of egg yolks. The
product is 80% sunflower oil (quite high), contains 0.05% xanthan gum
(unusual for mayonnaise) and was not inerted with nitrogen, either in the
headspace or in-procass. Additionally, Golden State packs it into drums and
ships it to Heinz where it is more-or-less dumped into a tank and packed into
jars. The formula seemed like it had some problems. | agreed to send a
*starter formula® for a mayonnaise simiiar to Best Foods in the U.S,

if EDTA is allowed as an antioxidant in Egypt they should be using it.

Meanwhile, | encouraged them to audit Golden State Foods and their own
operation for any black iron, brass or bronze fittings on food contact surfaces
as they will cataiyze the lipid oxidation process. Additionally they should take
steps to assure that the oil {either in its pure form or in mayonnaise)} is not

—.




axposed o an axygen level over 2% (target 1%). | discouraged the ides of
trying to create vacuuim in the jars with steam flow.

if they continue to receive mayonnaise in drums they should pump & o,
perhaps with a Graco style pump, thus minimizing cxygen transfer into the

| also suggesied that they send some of the target product, Gober, %o an

analytical laboratry for proximate analysis (moisksre, fat, prosin, ash and
mmbymxwmmwmmw
This information will provide some hard data to guide the formulation process.

. Hot Sauce: This is not a new product for Heinz. Thay have introduced &

larger size, 180 gm in a ketchup botlls with a shaker filment. The product is
marndfactured from fresh chiles. The crushed, washed and sorted chiles are

pasteurized at 90°C.

Mm&mmwmﬁnmdiwmm
the way they handle the xanthan gum o achieve mumdmum funclionality.
Currently they blend the gum with sait and then add it to waler and vinegar.
Xanthan gum doss not hydrate well in salit solutions. It hydestes best in either
plain wator or with some non-ionic solute such as sugar. { suggested they
add a small amount of sugar 1 the formula (the same level as xanthan gum),
blend the two, add 0 the water and allow the gum © hydrale for 5 © 10
minutes before adding any other ingredient. The sugar should have a finer
granuiation than regular Egyptian sugar. ¥ they do not want 10 use the sugar
approach, Zumbro, in the U.S,, (hitp:/Awww_zumbro.com) manufachres an
instantired xanthan gum that can be dispersed direcily inlo waler.

The second issue is more elusive. They we epedencing a low level of
sporacic spoilage only in the okier, smaller, narrow-rack giass jar. This jar
uses manual filling, a plastic cap, no torque control and no cap iner. Theee
are the only differences | couki tell between the newer larger boltle and the
smaller one that is expariencing spoilage. Yet none of these differences: could
expiain how mold can grow in a product with 2.8<pli<2.9, Brix 10 1o 10.5 and
total acidity of 3.0 to 3.5%. This spoilage should not be occurring. 1 could
suggest only & mild hot fill process (80 to 70°C} or aciiification of the chile

pasteurization process (to pH 4) to betier utilize the heat at 90°C.

As a side issus, | was served a new 180 gm boltie of Heinz Hot Sauce at a
hotel in Liocor. Afer | opened the bottle the ssuce was not coming out fast
anough to sut me 30 | shook more vigorously. The shaker fisment came out
and my pzza was drowned in hot sauce. | suggest that some thougit be
given {0 increasing the diameder of the hoie in the shakar fitment to maich the
neck of the smaller, narrow bottle.
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One possible solution occurred to after we left. When | visited Heinz in March,
I remember that the cooling water was quite cold, perhaps even refrigerated.
This relatively cold water could possibly be forming a “plug™ of cooled keichup
in the namrow neck, preventing headspace gas from rising even though the
average temperature of the ketchup would otherwise be high enough to
prevent cracking. The smaller bottles are cooled for only 30 minutes and the
larger sizes for 45. This additional cooling time required for the larger sizes
could be sufficient to form such a plug, which is not observed in the smaller
sizes. Every other ketchup operation | have ever seen used cooling water
temperature of about 25 to 30°C. In no other ketchup operation have |
observed cracking. My suggestion (if feasible) is to cool the botties to an
average temperature of 40 to 45°C with water as warm as possible
without reducing output. This information has been transmitted to M.
Ahmed Scliman Mohsen by &-mail,
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THERMOPHILES IN FOOD SPOILAGE

Schmidt snd Nank (/3) have shown this fact. This
information also allows the industry to produce
canped food of much better quality than if the
thermophilic spores would have to be inactivated.

In addition to the thermophilic spores that affect
low-acid caoned foods, Bacillus coaguians, the acid-
uric fiat sour organism was found in the 190s, to
cause spoilage of tomato juice without swelling the
container. Heat resistance of spores of the bacterium
Jdoes pot exceed 0.7 min at 250 F in pH 4.3 tomato juice,
and it has been climinated in commercial practice by
prestervilization.

The thermophilic anaerobes swell the container.
Fiat sour organisms do not swell the container but
sour the product. There may be other spoilage signs,
such sz cloody bripe. The sulfide spollage organisms
darken the product snd produce the odot of hydro-
gen sulfide.

Thermophific spoilage may be eliminated by pre-
venting steam leaks which keep equipment hot; by

good sanitation of canping lines, with frequent
cleaning; by holding hot product befors canning at
163 F or above; by cooling cans tv 110F or fower if
possible; by storing cans st temperatures befow 86 F
and by providing for air circulation smong stacked

cans.
Thermophitic spoilage is really not a2 big problem

- today, but there is still concern about it and interest
in the responsible bacteria. The papers in this series

will describe these extremely heat resistant spote-
formvers that reproduce st & rapid rate at very warm

PR e s DR v
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temperatures.
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e USAID Panind Froject, No.

Agricuitare - Led Export Businesses

Supparting Egypt’s Processed Foods Export lndestry

QOciober 10, 2000

Mr. Ahmed Soliman Mohsen
Heinz Egypt
industrial Zone No. 2

6" of October City
Dear Mr. Ahmed:

Dr. Butterworth has provided you with some preliminary information on pectins.
Earfier today, we reviewed several specification sheets provided by TIC Gums
from the USA. The fesling is that the 7IC Prefested Pectin HM Rapid product
might meet your needs {see attached). if you would like additional information on
the TIC products, you can contact the company directly (contact information on
the specification sheeis). You could also contact a friend of mine who is a
salesperson for the company. Her name is Mrs. Pameia Vaillancourt and she
can be reached by email at pvaillancourtflicaums.com. As | said, Mrs.
VMmsmmmwmmmmbmm Fool
free to use my name in any comespondence with her.

Sincerely yours,

Richard F. Stier
Director, Technical Servi

cc: M. Ahmed, Files

(02) 3486729 -l sinioh o
ummémmmmm &mmnﬁﬁm m
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4608 Fichlynn Drive Ceble: TRA
. Belcamnp, Maryland 21017 USA Telee 2149 TIC
’ ' _ 4102737300 / 800-221-3953 . Fax 410-273-6469

PRODUCT DAT/

TIC PRETESTED® Pectin HM Rapid %

DESCRIPTION g

TIC PRETESTED Pectin HM Rapid is a standardized natural purified polysaccharide extracted from
the rind of citrus fruits. It usually occurs as an odorless, yellowish to tan free-flowing powder havm’
a mucilaginous taste. It dissolves in water forming an opalescent colloid solution. It is practically
insoluble in alcochol. The major part of the pectin is composed of a (1-4) linked D-galacturonic acid
units. Some of the carboxyl groups are esterified with methyl alcohol while the remaining carboxyli<

units exdst in the free acid form or ammonium salt.
Pectins vary in their jellification properties and therefore are normally standardized with sugars to
yield a consistent gel. v

Application: TIC PRETESTED Pectin HM Rapid is used for jams that are kept in small jars (<1KG). |
TIC PRETESTED Pectin HM Rapid helps to avoid fruit flotation.
Requirements: pH 3.3-3.5 and 63-67 sugar solids.

FDA CLASSIFICATION
Pectins are affirmed "generally recognized as safe® for use in human foods under 21 CFR 184.1558.
ANALYTICAL STANDARDS
Organoleptic Bacteriological
Color Off-White Combined Yeast/Mold 100 cfu/ g maxiznum
Odor Nearly odorless Salmoneils Negative per 25 g
Flaver Bland Total Coliforms 30 cfu/g maximum
Texture Free flowing powder Aerobic Plate Conmt 1,000 cfu/ g maximum
{
Physical & Chensical ;
pH 34040 Moisture 12% maximum
Grade 145 - 155 USA SAG Degree Of Esterification 71to 75 %
Mesh Analysls
[ 98% muinimum through USS #60 | i
- Packaging
Each container is identified with the product name and lot number.
PECT HM RAPID-2 - 12/9/97 PD109713

mmwwmmmwmrmmwm&mmmmmmmmmmﬁ
ACCURATE, WE MAEE THIS INFORMATICN AVAILABLE TO OUR CUSTOMERS ONLY TG HELP THE USER DETERMINE THE SUITABILITY OF THIS MATERIAL IN THEIR OWN PROCESS

oo T CYISTOMER HIMSELF WILL DETERMINE THE USEFULINESS OF OUR INGREDEENTS AND SUGGRITIONS IN HIS OWN PRODUCT OR PROCESS, AND WI ASSUME NO LIABILITY:
REFONSIRLITY FOR THE RESULT OF HIS DETERMINATION, THE SUGGESTIONS OFFERED HERE ARE NOT TO INFRINGE ON EXISTING PATENTS. FOR PURTHER INFORMATION ¢/

o 1.9,
(¥4



TIC GUMS, INC. S
PRODUCT DATA

TIC PRETESTED® Pectin 17240 LMS Powder

DESCRIFTION

TIC PRETESTED Pectin 17240 LMS Powder is a natural purified polysaccharide extracted from fhe
rind of citrus fruit. Low Methoxyl (LM) Pectins are produced by acid treatmwat of high ester (HM)
pectins. Low Methoxylated Pectins have a degree of esterification below 50%.

The gelling mechanism of the LM pectina differs from that of the HM pecting. To obtain a gel
formation in a system containing LM pectin the presence of caicium ions is essential. The important
characteristics of LM pectin are that it will form a gel at lower solids than HM pectin and under »
farger variation of pH. Calcium is to be added at not more than 30-50 mg/ g of pectin.

Application: in products where the total soluble solids (TSS) are low (less thean 30%) and the pH may
vary (2.5-3.5). Example is in a low TSS jelly. Requirements: Calcium must be added or contained in the
frait.

Pectin 17240 LMS was developed for a specific customes”s application and is standardized fior uniform
viscosity development.

FDA CLASSIFICATION
Pectins are affirmed "generally recognized as safe” for use in human foods under 21 CFR 184.1558.
ANALYTICAL STANDARDS
__ Ovgmmeleptic _ Bactecialegical
Caler OF White K coli Negative per g
Odar Nearly odoriess Salmsuciia Negative per S g
Piaver Sightly sweet Staph, surens Negutive per g
_Textwre Free fowing powder Acrobic Plate Connt 1000 cfe/g maxivmm
Physical & Chemical
Viscaslty' | 110t010 P I Maistare” 14% muocieswos
| p’ 3555 Mesh 35% muxiaves on USS #80

Packaging
Each container is identified with the product name and lot number.

PECT 17240 LMS - 010/10/00
CLHIE INFORMIATION AND SUGGEETIONS PREIARTED MRS ARS THE RERULY OF WORS ANG ONSERVATERNE CANNES OUT 3N OUR LARCIEATUNNER AND W MENVE TR 70 55

© SEEPONBIELITY FORTHE RRSLLY OF HIE CEYERMIMATESL THE SOGCRETIONS OPPERED HERK AN NOT TO SFRINGE ON DOBTINC PATENES FORE FUKTHIE INRORMATION CALE.
0 T
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TIC GUMS, INC.  £5Eiwe oonoe
_ PRODUCT DAT/

! Mcasured at 4% conoentration in a 1% sodium phosphate solution, Brookfieid RV, spindle #2 @ 20 rpms
? Measured on a Cenco Moisture Balanoe sfter 10 minutes
3 Measured immediately in a solution of 1% concentration in distilled water.

THE INFORMATION AND SUGGESTIONS FRESENTED HERE ARE THE RESULT OF WORK AND OSSERVATIONS CARIIED OUT IN OUR LABORATORIS AND WE BELIEVE THEM O]
ALCURATE, WE MAKE THIS INPORMATION AVAILABLE TO OUR CUSTOMERS OMLY TO HELP THE USER DETESOMINE THE SUTTABILITY OF THIS MATERIAL IN THEIR OWN PROCESS
FORMULATION, THE SAMPLES AND INFORMATRON WE FURNISH ARE GIVEN WITHOUT WARRAINTIES, EXPRESSET) OR IMPLIED, FURTHERMORE, 1T 5 OUR UNDERSTANTHNG TH:
THE CUSTOMER HIMSELF WILL DETEEMINE THE USEFULNESS OF OQUR INGREDIENTS AND SUGGESTIONS IN HIS OWN PRODUCT OR PROCESS, AND WE ASSUME R LIABIEITY ¢
RESPOMNSIBLITY FOR THE RESULT OF HIS DETERMINATION. THE SUGCESTIONS OFFERED HERE ARE NOT TO INFRINGE ON EXISTING PATENTS. POR FURTHER INETHSMMATION CAl

i
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TIC GUMS, INC.  E=cm.

___PRODUCT DATA

TIC PRETESTED® Pectin 1694 Powder

DESCRIPTION

TIC PRETESTED Pectin 1694 Powder is a standardized natural polysaccharide extracted and
purified from the rind of citrus fruits. It occurs as odorless, yellowish to tan, free flowing powder
having a mucilaginous taste that gives mouthfeel to natural fruit juices if present in sufficient
quantity. It dissolves in water forming an opalescent colloidal solution.

Where pectin is insufficient such as in artificially flavored juices or even in natural frait juices
that are short in mouthfeel, TIC PRETESTED Pectin 1694 Powder has proved to be a very good
viscosifier and mouthfeel enhancer. TIC PRETESTED Pectin 16594 Powder is standardized to &
narrow range of viscosity for consistency. s recommended usage level is between 0.1% t0 0.2% in
fruit juices,

grade of Pectin 1694 Powder.

FDA CLASSIFICATION
Pecting are affirmed generally recognized as safe for use in foods under 21 CFR 154.1558.

ANALYTICAL STANDARDS
e It Bactcvielogicat
Caler OFf wihite K. coll Negntive per g
Oder Nearly odoriess Salmaneila Negnlive per 5 g
Fiaver Stightly sweet Staph. surens Negative purg -
Textwre Free flowing powder Acvebic Piate Count aaayl
& Chemical
Viscesity 400 - 700 cP (4% soin.) Msisture 10% mximuen
pH 28-38{0X% scln)
[ 75% minisun through USS #80 i |
Packaging

Each container is identified with the product name and lot number.

THE BIROMATION AND SUCCISTIONS PRESENTED HERE AXY THIE KERULT OF WORE ARG OBSERVATIONS CARRED OUT IN OUR LATORATONEE AND WE BILIEVE THEM 70 M
ADCURATE, WE MAKE THIS INFORMATION AVARLABLE 1O OUR CUSTOMERS ONLY TO HELF THE UBER DETERMINGE THIE SEFTANLITY OF THS MATTRRAL 4 THIEER W FROCIES OR
FORMULATION. THE SAMPLES AND INFORMATION WE FURNESH ARE CIVEN WITHOUT WARRANTIE, TORESGED OR SErLR. FURTHENMORE 17 1 QU MNDIIMCANDIIG Trke
THE CEETOWER HINSELF WKL DRTERMINE THE USEFULNEN OF OUR INGIEDIENTS AND SUGCESTIENS IV HIE OWN PROEKICT OF SNOCER, AND Wk ANad N0 LIABRITY OF
REFONSMLITY FOR YHE FERLYT OF HIB DETERMINATION. THE SUGGERSTIONS OFFERED HERE ARE NCIT TO INPRINGE ON EXBTING PATENTE. FOR NORTHER SrCRniATICN CALl
[: R

Yl
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PRODUCT DAT/

PECT 1694 - 07/09/97

THE INFORMATION AND SUCGESTIONS PRESEINTED HERE ARE THE RESULT OF WORK AND ORRERVATIONS CARRIED OUT I OUR LABORATORIZS AND WE BELIEVE THEM TO

... ACCURATE WE MAKE THIS INPORMATION AVAILARLE TO OUR CIISTOMERS ONLY 10 HELP THE USER DETERMINE THE SUTTABRITY OF THES MATERIAL IN THEIR OWN PROCIEE
THE SAMPLES AND INPORMATION WE FURNBH AHE GIVEN WITHOUT WARRANTIES, EXPRESSED OR IMPUED. FURTHERMORE, IT 18 OUR UNDERSTANDING TH

THE CUSTOMER HIMSELF WILL DETERMINE THE USEFULNESS OF OUR INGREDIENTS AND SUGGESTIONS IN MG OWN PRODUCT OR PROCESS, ANT WE ASSUME NO LIAMLITY
RESPONSERLITY POR THE RESULY OF HIS DETERMINATION. THE SUGGESTIONS OFFERED HERE ARE NOT TO INFRINGE ON DXISTING PATENTS, POR PURTHER INPORMATION CAL
{POD} T1-9%3
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- TIC GUMS, INC. P S

! TIC PRETESTED® Pectin LM 32 Powder

DESCRIPTION

]
j TIC PRETESTED Pectin LM 32 Powder is a natural purified polysaccheride extracted from the rind of ditrus
fruits. Low Methoxyl {LM)) Pectins are produced by acid trestovent of bigh ester (HM) pectins. Low
i Methoxylated Pecting are pectine with a degree of esterification below S0%.
i TIC PRETESTED Pectin LM 32 Powder coniains 27-35% methoxyl groups. The gelling mechaniom of the LM
j pecting differs from that of the HM pectins. To obtain a gel formation in a systeyn containing LM pectin the
presence of calcium ion is essential. The importent characteristic of LM is that it will form a gel et lower solids
| tham HM pectine and & larger varistion of pH. Calcium is to be added not more than 30-50 mg/g of pectina.
J Application: Where the total soluble solids {T55) are low 30% and the pH may vary 2.5-3.5 . Exanple is in & low
TS5 jelly. Requirements: Calcium must be added or contaired in frait.
{ FDA CLASSIFICATION
] Pecting are affirmed "genevally recognized as safe” for vee in haman foods under 21 CFR 1801558,
ANALYTICAL STANDARDS
PR, | - Becterislogical
Colar Cream K. coll Negative per g
Oder Odoriess Salaoneiis Negutive par 25 g
i Fixver Bland Staph. anrens Negutive per g
Yextwre Free Aerobic Plate Cosmi 500 cfu/g wax.
pH! 23-40 Molotnre T g——
Geade * 90 - 130 USA SAG
i Mesh Anslysis
I 1% maximum on USS #60 |
. Packaging

! Each container is identified with the product name and lot number.

PECT LM 32 - 3/27/98 PDOY818
1 1% in distiled wuter
2 gel power

pr—

T THIR SNPORMATION ANE SUCGERTIONS PRESENTSD HIERE ARE THE RESUCT OF WORK AND OBMIRVATIONSE CARIND OUT I8 OUR LABOIRATOREEE AND W SELIVE THERM 10 i
ACCURATE, WE MAKE, THES INFORMATION AVAILANLE TO OUR CRETOMERS ORLY 1O HELP THE UEER DETEIRE THE SOTARITY OF THIS MATIIAL 548 THIE CWN PROCINE OF.
PORMUCATION, b WAREANTER
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TIC GUMS, INC., =it ol B

PRODUCT DATA

TIC PRETESTED® Pectin LM 35 Powder

!.u—-mn

DESCRIPTION

TIC PRETESTED Pectin LM 35 Powder is a natural purified polysaccharide extracted from the rind of
citrus fruits. LM (low methoxy) amidated pectins are produced by demethylation with amunonia of | ]
high methoxy pectins standardized by addition of dexirose/sucrose,

TIC PRETESTED Pectin LM 35 Powder contains 27-33% methoxyl and 20-25% amidated groups. 'rhi.%
gelling mechanism of the LM pectins differs from that of the HM pectins, To obtain a gel formation #
a system containing LM pectin, the presence of calcium is essential. The important characteristic of
LM is that it will form a gel at lower solids and a wider pH range than HM pectins. Calcium is to be ¢
added at not more than 10-30mg/ g of pectin.

Application: Where the total soluble solids range 10-45% and the pH may vary 3.0-3.3. Example is i
low Total Soluble Solids jelly. Requirements: Calcium must be added or contained in fruit.

FDA CLASSIFICATION
Pectins are affirmed "generally recognized as safe® for use in human foods under 21 CFR 184.1558.
ANALYTICAL STANDARDS
Organoleptic Bacteriological
Coler Cream E. coli Negntive per g
Odor Odorless Salmonella Negativeper 25 g
Flavor Bland Staph. surevs Negative per g
Texture Pree Flowing Powder Acrobic Plate Count 1,000 cfu/g maximum g
& Chemical
Grade 115 - 135% USA SAG Moisture 12% maximum {
pH 40to 48 |
Mesh Anstysls _
[3.5% maximum on USS #60 | !
Packaging
Each container is identified with the product name and lot number.

PECT LM 35 - 07/18/00—PDO70004

THE INFORMATION ARD SUGGESTIONS PRESENTED HERE ARE THE SESULT OF WORK AND OBSERVATIONS CARRIED OUT ¥ OUR LADORATORES AND WE BELIEVE THEM 10V
ACCURATE WE MAKE THIS INPFORMATION AVAILAME TO OUR CUSTOMERS ONL Y TO HELP THE USER DETERMINE THE SIETABILITY OF THIS MATERIAL N THEIX OWN PROCTSS O
mmmmmmmﬂMWMMNMMWMMMWBMWWW




TIC GUMS, INC. Meelllmyms

______PRODUCT DATA
-

TIC PRETESTED® Pectin Pre-Hydrated® 1694 Powder

DESCRIFTION

TIC PRETESTED FPre-Hydrated Pectin 1694 Powder is a standardized natural polysacchwride
extracted and purified from the rind of citrus fruits wiich has been standardized for viscosity and
processed into the Pre-Hydrated form. It is an odorless, yellowish to ian, free flowing powder having
a pleassnt taste that gives mouthfeel to natural fruit juices. 1t can also be used for tomato-based
sauces, yielding a pleasant “shine” as well as building body.

Unlike powdered pectins, Pre-Hydrated Pectin 1694 Powder disperves easily in water, and, if
suitable care is taken, needs no special handling or mixing to form an opalescent colicidal solution.

Beverages made with fruit juice naturally contain “native” pectin which produces the pleasing
mouthieel that we all enjoy. However, when the native pectin is insufficient, mouthfeel may suffer
and additional pectin required. TIC PRETESTED Pectin 1694 Powder has proved to be a good

Its recommended usage level is between 0.1% to 0.2% in fruit juices or sauces.
FDA CLASSIFICATION
Pectins are affirmed generally recognized as safe for use in foods under 21 CFR 184.1558.
ANALYTICAL STANDARDS
— Ovgameleptic Bacteriological
Coler Off white B ooll Negative par g
Oder Neardy odoriess Salmaseita Negative per 5 g
Flaver Sightly sweet Staph. sercus Negative per g
& Chewsical
[ Viscesity 400700 cP (4% sclutior) | pH 28 - 38 (1X solution) |
Mesh
- Packaging

Each container is identified with the product name and lot number.
PECT PH-16% - 07/10/97

T THE INROIMATION AND SUCICEETIONS: MUSIENTED FERE ARE THE RESULT OF WRORK AND ORNERVATIONS CANIERD OUT T OLIR LAKIRATOREER AMD T WIUEYE YHEM 170 38

- FORICLATION. THE SAMPLES AND INFORMATION WE FURMISH ARE GIVEN WITHOUT WARKANTIRS, IDCRESSED ON S4PTIND. PURTFHERMONE, 11 I5 OUR UNCEDIEANOING THAY
T THE CUSTOMER HIMEELF WILL DETERMING THE USEFULNIIG OF OUR INCIEDIENTS AND SUGGISTIONS IN HIE OWN FROGUCT Ot FROCIIE. AND WE AR 1O LIARITY OF
REPOMSEILITY FOR THE BISELT OF FIE DETERMIRATION. THE SUCCESTIONS OMFERED HERE ANE NOT 10 INFRINGE (M DXSHNG SRTINES. 508 FERENIRE INROSSAATION CTALL
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4609 Richlyrn Drive Cable: TRAGACAN
. Belcamp, Maryland 21017 USA Telex: 221049 TIC. U
y ; Phone 410.273-7300 / 800.221.3953 Fax: 410-273-6465

PRODUCT DAT/

TIC PRETESTED® PRE-HYDRATED® Pectin HM Rapid

DESCRIPTION ,

TIC PRETESTED PRE-HYDRATED Pectin HM Rapid is a purified natural polysaccharide
extracted from the rind of citrus fruits. PRE-HYDRATED pectin is easier to disperse and does not
form lumps when dissolved in water. The regular powdered HM Pectin was subjected to a
process that increases its hydration rate. Rapid set is used for jams and jellies that are processed
in small jars. pH Requirement: 3.3 to 3.5. Sugar Solids: 63-67%.

FDA CLASSIFICATION
Pectin is affirmed as "generally recognized as safe” or GRAS for use in human foods under 21
CFK 184.1558.
ANALYTICAL STANDARDS
Organcleptic Bacteriological
Color Hazel nut E. coli Negative per g
Odor Nearly odorless Salmonelis Negative per 25 g
Flavor Slightly sweet Staph. sureus Negative per g
Texture Free flowing powder | Aerobic Plate Conmt 1000 cfo/ g maxinmum
Physical & Chemical

[ Viscosity | 600-1200cP 1 I ]
Mesh
| 50% minimum on USS #80 i |

Packaging
Each container is identified with the product name and lot number.

PECT PH HM RAPID - 02/07/00 - PDO20005

P TR FLIC T PTE T

THE SHPORMATION AND SUGGESTIONS FRESENTED HERE ARE THE RESULT OF WORK AN OBSERVATIONS CARGED OUT IN OUR LABOUATORIES AND WE SELEVE THEM
TO BE ACCURATE. WE MAKE THIS INFORMATION AVAILASLE TO OIUR CUSTOMERS ONLY TO HELP THE USER DETERMINE THE SUHTARILITY OF THIE MATERIAL IN THEIX
ORI PROCESRS O PORMULATION. THE SAMPLES AND INFORMATION WE FLIRNEH ARE GIVEN WITHOUT WARRANTIES, EXPRESSED OR INPLIED FURTHERMORL, IT 15 OUR
UNDERSTANDING THAT THE CUSTOMER FHIMSELF WILL DETERMINE THE USEFULNESS OF OUR INGREDIENTS AND SUGGRSTICONS iV HIS CWN PRODEFCT OR PROCESS, AND
WE ASSUME NO LIABILITY OR RESPONSIBILITY POR THE RESULT OF HIS DETERMINATION. THE SUGGESTIONS OFFERED HERE ARE NOT TO INFRINGE ON EXISTING PATENTS,
e GR PURTHER INPORMATION CALL (300 2213988, " - o - T T . i
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TIC GUMS, INC.  =msiwa  — ombmld

_ PRODUCT DATA
-

TIC PRETESTED® Pectin 17240 HMB Powder

DESCRIPTION

TIC PRETESTED Pectin 17240 HMB Powder is a high methoxy pectin that has been standardised with
dextrose and buffered with sodium citrate. Pectin 17240-HMB is recommended for use in beverages
for mouthfeel, especially in acidic fruit juices. Pectin 17240-HMB will also boost the body of sances,
and provide sheen. For this reason Pectin 17240-HMB is a natural for barbecue sauces and salsas.
Typical usage level will vary upon specific recipes, but a good starting point is between 0.25% and
G.40%.

Although Pectin 17240-HMB goes into solation with minimal lunping, it is also available s a Pre-
Hydrated® product. Pectin 17240-HMB is soluble in cold water, but will work best in heated systewms
where the Pectin is more fully activated.

FDA CLASSIFICATION

The ingredients in TKC PRETESTED Pectin 17240-HMB are Generally Recognized As Safe (GRAS)
according to FDA classification and, hence, may be safely used in foods.

ANALYTICAL STANDARDS

. Organslcptic Bacterislogical

Caler Off white K. coll Negaitive per g

Oder Newzly odoviess Salesenciia Negative per 25 ¢

Faver Stightly sweet Staph. surens Negative per g

Testare Free Acrobic Piate Count 1000 cfu/g saxisamm

& Chemlenl

Viscoslty' | 35 to 55 cP Iu-u-e' 14% mexdiocem

pR® 40t060 Mesh 40% maximem on USS #8800
Packaging

Each container is ilentified with the product name and lot number.
PECT 17240 HMB - 010710700
! Measared at 4% concenteation in & 1% sodivan phosphate solation, Brookfiek! RV, spindlc: #2 @ 20 rpas.

% Messared on a Cenco Moistere Balaace afler 10 mintes.
? Measured inunediately in a sobution of 1% concestration in distifled water.

THE IMFORMATION ANG SUGGISTIONS: PRISENTED HERE ARE THE IRAT (OF WORK AND ORSERVATIONS CARREED OUY IN CUR LANCIRATORIN AN 978 MILREYE THlli 70 I8

00 -,

S
LA
N i



October 9, 2000 TELO11-336-15/016
FAX 011-336-013

Mr. Desoky Shehata
Americana/Egyplian Canning Company
3™ Industrial Zone, Lot 38

6" of October City

Dear Mr. Desoky:

Thank you again for your hospitality in taldng fime o visit with Dr. Bulterworth,
Terry Dunn, Grayson Daniels, and Mark Jekanowski. | hope that the visit wes
profitable both on the technical and markeling side. Judging from Dr.
Butterworth's comments, | can safety say that the technical discussions went
quite well. | have enclosed Dr. Butterworth’s trip report for your files. He is
axtremely complimentary about the progress that you have made and the level of
effort thet it took to move forward. Based on the report and discussions that Dr.
Butterworth and | have had, we have the following recommendations.

1. Mercury-in-Glass Thermometer — There is stil one retort that needs a
thermometer with a larger scale. As Dr. Butterworth mentioned, models with a
bend can be purchased.

2. Purchasing — We heartily agree with your thoughts that the Americane
mawmwmm By working together, you
can reduce costs, improve quality and upgrade your supplier network.  This is
an excellent idea and should be pursued,

3. Retort Upgrades — We are pleased that we have bean abis # help in
upgrading your retoris. Some literature from an English company called
Temperature Indicators Limited is enclosed. As part of yowr program o
upgrade retort operations, please look at this company’'s products. The
indicators allow you to determine whether & basket of cans has been cooked.

Dr. Bulterworti's report contains a section called “New Product Updates”.
Should you have any questions with regards to product development issues,
please let us know. There have been a number of consuitants, inckuding Dr.
Bulterworth that we have brought into Egypt who have extensive product
development experience. We may be able to help you over any "bumps in the
road.”

Also, please allow us to congratulate you on obtaining your FCE number from the
United States Food and Drug Administration. | know that Mr. Dennis Dignan, the
Food and Drug liaison who was one of the instructors at the Better Process

o

gw__m_m, uwmo‘mmmzﬁx r%mms(ﬁm) Pmm __m
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Control School, will be happy to leam that the school has already paid some
dividends. The next step will be to get your processes property filed.

On the subject of process filing, | spoke with Mr. Massimo Pelizza of Levati
FoodTech this past weekend. You should already have recsived
correspondence from him on the subject of retorts. If you would like to meet with
himt one-on-one, he mentioned that he plans to be in Egypt next month for an
instaliation. You should be able to visit at that time.

Thank you again for your fime. Should you have any questions or require any
additional information, please do not hesitate to call.

Finally, | must personally say that it is a great pleasure and an honor to work with
you and your colleagues. it is great to see an operation improve and it is a nice
feeling to know that we have been able to help.

Sincerely yours,

Richard F. Stier
Director, Technical Services

cC: M. Alwned, Files




To: RF. Ster
From: Thomas A. Butierworth
Subject Trip Report, Egyptian Canning Company {Americans)

On Wedneasday, October 4, 2000, we visited the Egyptian Canning Company
(Ammms‘amcay

For ALEB were the following:

Thomas A. Butierworth (Consultant to ALEB)
Grayson Danieols (Sparks Corporation)

Tarry L. Durm Direchor (Market information Systemns)
Dr. Mark D, Jekanowski (Sparks Corporation)

For Americana on the Technical/Operational side wena:

Desoky Shehata, Operation Manager (e-mail: gcofDie-ec, com)
Mohamed M. Dagher (Production Manager)

Factory Ph. (002011} 338015-18-17; FAX: (002011) 338013
3" industrial Zone, Lot 38

6* October City

VAW, SIMENCaNa-group.com

Head Office Ph. (00202) 3480822-3; FAX: (00202) 3615788

The primary objeciive of my visit was o follow up on the status of wchnical
recommeandations mads by mysell and other ALEB represantsiives as well as (0 discuss
any new questions. The following is the stalus of questions and recommendations
{original questions in ialics) made after my visit of April 10, 2000. | have istad only hose
issues that wene not resolved during our iast visit.

1. Steam was condensing on the cans, causing rust on the exterior.

The ¢an corosion was apparently caused not only by iack of ventiiation in the
warehouse but also lack of proper boiller additives. They remedied both
situations and can comosion is under control,

2. Is it OK to store pallets of emply cans outside ¥ they are sealed in streich
wrap?

They no longer have a need tO store empty cans out-oF-doors,




3. Al times they have trouble achieving minimum vacuum of 8 ocm Hg (3.1 in
Hg).

We recommended in April, among other things, that they should fill the
topping as hot as possible. They have made some piping changes and are
now filling the topping at 90 to 82°C and vacuum has significantly increased.

Additionally, we recommended that if thay were abls to reduce variations in
headspace, the vacuum control would improve. They made some
meodifications to their still-unsanitary “shower filler” (see my report of April 10}
and reduced headspace variations, thereby reducing vacuum vanations.

in April they had plans to purchase a piston filler to replace the “shower filler,”
an klea | did my best then to discourage. Current plans are to purchasa a
PVS filler to deposit the topping with vacuum, as we suggestad in April. This
item is part of a long-range pian.

In the interiny they plan to reconfigure the “shower filler” in a more sanitary
manner, with the cans passing under the shower flange-to-flange, eliminating
the need for recycle, as outlined in my April report. They expect to implement
this flange-to-flange configuration by January of 2001,

4. When is pressure cooling necessary after retorting?

We recommended in Aprl that they use overriding air pressure during
cooling, especially for the larger size cans only to the extert necessary to
replace, not exceed, the steam pressure during the initial 1/3 or so of the
cooling cycle. They are now using a consistent ard controlled oveniding air
pressure during cooling and as a result the incidence of paneling and
buckiing is nearly nonexistent.

RETORT UPGRADES

They are going through the retort check list prepared by Rick Stier and have been trying
to get some heat distribution data from the manufacturer, Levati. Mr. Shehata called
Levati when | was thers and is was clear that this issue is not a priority for Levati.
Americana can handlie most of the retort issues by themselves but will ciearly need help

in finding a process authority to perform the required testing.

Three of the four retorts are equipped with new mercury-in-glass tharmometers, which
appear to be in compliance with U.S5. regulations (21 CFR Part 113), although | did not
measure them. One retort was still equipped with the smaller scale thermometer, They
said that a pipe woukd obstruct the view of any larger thermometer on this retort. |
suggested they investigate the purchase of a thermometer with a 90° bend that is stil
designed to place its buib directly in the steam.

9



They folt that they should have the relort system and procedures in compliance with
Rick's report within 2 to 3 months.

About 8 weeks ago they have registered their establishment with FDA as a2 manufachrer
of low-acid canned foods but have not yet received their FCE number.

Last April, Americana had several new products under development Below is a
summawy of their cument status:

1. Ofive Ot Started f0 receive raw materisls for lest runs.
2. Fava Beans with Extra Chill: Small um made for Libya but no further demand.
3. Chickpeas for Lebanon: Ongoing product

4. Gmeen and Biack Olives: Faciory schaduled 1 be ready for production nesd
yoar

5. Graen Peas: Factory scheduled 10 ready next year.

8. Fava Baans with Exira Tomato, Red and White Kidney Besans, Baked Besns,
and Pesled Broad Beans: Still under development.

1. Last April they were working on exporting product 1o Ausiralia. This work hes
coma 1o fruition and they are now aiso exporting to the UK.

2. They feel their HACCP system is in piace, along with written GMP and
manufactuning/sanitation procodurss.

3. They have no ISO certifications

4. Thers is no purchasing in common with Amaricana’s sister companies but M
Shehata said they were trying to start.

5. Mr. Shehala agresd 0 dralt a jeller acknowiedging ALES's role in e
improvement of vacuum, rusly cans, headspace control, buckiing and
panaling, and retort equipment and procadures.

8. Mr. Shehata is very indoresiad in a packaging cost reduction. He had in mind
several plastic containers used primarily for frozen and refrigeraied foocds,
Unforlunately, | coukd suggest no better package for their been products other
than steel cans, what they are already using. The only things | could suggest
was axperimenting with lower basa weight stesl for both body and id stock
and to consider efiminating the lithography from the ends.




CONCLUSION

Americana has made a ot of progress in the last 6 months, partly by keeping an open
mind o ALEB's suggestions, but mostly from their own efforts and their own desire fo
improve quality and reduce cost while increasing production.
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Agricuitare - Led Export Businesses

Sipporting Egypt's Processed Foods Export ledemty e e

October 11, 2000

Mr. Adel Solia
SFCO
P 53 Ramsis Street
Of Demashq-Roxy-Cairo
Dear Mr. Adel:

{ woukd like to thank SFCO for taking the time o visit with Dr. Tom Butterworth on
October 8. | am attaching a capy of his report for your files.

Dr. Butterworth’s visit was not nearly as valuable to you as it could have been
thanks {o the language barrier. He was able {0 see the plant, however. Belore
the visit, he reviewed Mr. Ed Hayashi's visit report from May 30 of this year. He
observed that “the facfory remains much the same as § was duning Ed's visit."

Dr. Butterworth will be here in Egypt through Oclober 18. He has a busy
schadule, but most evenings are free. If you wouki be interested in visiing with
him before he leaves for the United States, please let is know.

We are enclosing two bookiets, Good Menufacturing Practices for Employess
and the US Food & Drug Adminisiration’s Current Good Manufacturing Practices
GMP’s). The documents are in English and Arabic, 30 they should be usehid.
These shouki be used as the basis for upgrading your sanitation and GMP

programs.
Sincerely yours,

Richard F. Stier
Director, Technical Services

ot M. Ahmed, Flles
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To: R.F. Stier
From. Thomas A. Butterworth
Subject Trip Report, SFCO

On Monday, October 9, 2000, | visited the factory of SFCO in a village outside the town
of Kafr az-Zayyet, address given as Al Negealh, Kom Hamada-Al Behera.

For SFCO were the following:

Mustafa Solia (Chief Financial Officer)
Nora Sabet (Chemist/Secretary who also served as transiator)
Factory Ph: 045/682200; 6740868

Head office is in Cairo:

53 Ramsis St.

Of Demashqg-Roxy-Cairo

Ph: (02) 4507962,3.4; FAX (02) 4509675
e-mail: sfco@link.com.eg

PANY BA

SFCObegmseveraimrsagoasapadwfof&ashpotam&Abm&fueeymrsago
they converted the facility into more valua added products: frozen French Fries, Potato
Flakes and Potato Granules. The potato products contain no sulfur dioxide.

Flakes and granules are offerad in 125 gm chipboard boxes (for retail) and %4, 1, 26 &
mpoty%edbagsforfoodmaw industrial. Thembmedcapadtyforﬁakes

and granules is 250 MT/hr.

Frozen French Fries are packed into form/fill/seal bags of %, 1 & 2.5 kilo. The capacity
for French Fries is 600 MT/hr,

Two potato varieties predominate, Lady Rosetta and Diamond although they run many
others as well.

The factory was not operating when | was there and the people there could not answer
many of my questions. The Chsairman, Eng. Adel Solila was unable to attend the

They did not seem to have any written procedures and no one could recall if ALEB had
been any heip to them in the past They run 3 8-hour shifts/day, six days/week so

business appears to be good.




SUMMARY

in short, | found very Witle to add o Ed Hayashi's report of May 30, 2000. The faciory
remains much the same as it was during Ed’s visit They encouraged me o make
appoiriment with Mr. Adel Sofia in Heliopolis so that any questions that still
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T Ashraf £ 8 Hassan

Cairo Agre Prosessing Company
Wit Fruit & Pulp

28 YMohemed Said B HMatwan! Strea!
Haliopolis, Caire

Cear 8 Ashrab

Pwouid Bhe 10 thank you for gilowng D Tom Buttersaeth 1 visd your plar
¢ We had hoped thal you woulkd have gliowed him 10 towr he process:
siself, aspecally since he has had many years of expanencs working with 1omai :
tornatn products using equipment yvery simiiar 1o what you purchased from FPR in Baiy

A% you can ses Dy e atiached report, Dy Butterworth was gquite impressed with sour
faboratory.  Having 8 good iaborstory 10 support your Dusiness 5 exiremely |
gspecially when one s imerested in the export marksl. Based on e ohservatons |
ware made 3t the plant, we would sugges! the folivwing:

1. Receiving Area - An efort shauld be made 1o estabiish 2 designated rash arss
sutside that s away from high taffic doors, The recsiving areg should nol sarve 3s
the garbage area. Trash should be stored in dosad contginers, which ang Seansd on
g reguiar scheduie. The area shoukd be paved or covered with crushed slons

2. HACOP « Dr Bulterworth was corect when he sad that ALER will ndt wedg 3
HACCOP plan for you, We offer workshops oy HALGTE In the hope that we 280 gve
prooessors encugh informaton that they can oreale thelr own plans. We will review
HADDP plans as works in progress and offer sugoestions 25 10 how they tan fe
improved, it the deveiopment of the plan s your responsibiity.  Also, Defurs
implermenting 8 HACCP glan, ¥ s essential that basic pre-requisiie programs be put
nto pigce,  These programs iwlude sanilalion, Boad Manufaciuning Practices
IGMP's), product identification, product racking and recalls, prevventive maintenanos
and worker education. As pant of your samistion and GMP programs, you need i
develop programs for cleaning and sanitizing, pest conird and general housekespiny
We will be offering grograms i all these areas should you e nisrssied

Should you have any questions or requize any additionsd informstion, plesse do
hesitate to contact us,

Sinceraly,

Fichard F. Stier
Director, Techninal Servines

ool M Ahrned, Fias

D Immaaans A
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From: Thomas A Bublersoih

Sublect Trin Raport, Calrg AgroProcessing Co.

U Monday, Ocleber 8 2 1%{3 % visits é\:?s@ Cairo Agro-Processing Co, {a kg Nis
Pulpl  neardy new facility i B Abour Glty, sddress unk

For Caro Agro-Precassing o (hersingfier "Uane™ wan

“ﬂg Abdet Masser Morsy (Q0. Manage!
Factory Fh 10 504 -533%
E.mgih angsser@niiafruib-puin com

The head office is in Sairg

25 & Baid A Malzwany St
Heliopolis 11381

+ 202 286 4544265 TTTG
wiaewe nitefruit-pulo com

CONPANY BACKGROUND

Calre has bean in existences o o illls over ong yoar They manudactiure onlby ’“se?:etéf;;
single~strength frudl puip with ne additives, Thedr procuc! ng angd curren? oulpud ©

Sirawneny
Apricat

inciuded n thelr saies matenals gre the above prothucts a8 well g3 W&a*“v and Tomate
disoouraged the marksting of aseplic toman mgégz grwd i amamnds as § s g low pnorily
with Cairg).

Almast ail production 8 200 L beg-in-Dox bul they have the capabiity for bothy 1000 L
wres and 1L ssmple bags

Cairo sailis mostly o companias that manufschure ,4 e
frash fruit These companies are in Egynt and slawwne
hoping to expand exporls ink Burops snd the U8,

it Rave no capadity o handis
s i the Middle East They are




As part of a longrange pilan they would ke to mamufacture the products that other
people manufacke from their pulp. | thought of juice but Mr. Abdel Nasser Morsy
mentioned concentratos.

The laboratory was modem and well aquipped.

The receiving ansa is the same area where both finished product is shipped and trash is
stored waiting to be hauled. The trash mekes a bad impression on visilors and was

clearly aliracling flies.

WHAT THEY WANT

Mr. Abdel Nasser Morsy asked if someons at ALEB could write a HACCP plan for his
facility. | expiained that while ALEB could help him develop such a pian, any plan writhen
by someone from outside woulkd nat be implementad. Moreover, they do not seem
have the prerequisites of HACCP, written and verified procadures for sanitation and
operation. Hae said some people from Cairo have attended the HACCP course bhut he
had not.

They have no ISO certifications.




October 11, 2000 TEL 02-215-6982

Mr. Mamdouh Siyam

Frostie for Food Industries
10 El Salam Street, Aga Khan
El Sahel, Kalioubia

Dear Mr. Mamdouh:

- Thank you for taking the time to visit with Dr. Tom Butierworth yesterday.
Judging by his trip report (attached), it was a very useful visit. The discussions
obviously focused on product improvement and new product development. if you
have any Quastions with regards to what was discussed yestaerday, please jet us
know. Dr. Butterworth will be here through October 18, and he is accessible by
email in the United States.

One of the issues that is not in the report, but that | discussed with Dr.
(GMP's). He mertioned that he has seen some improvement in the plant, but
that you stil have a iot of work to do. As you build your business, there will be a
MMmemmwmmwwm
important. - For exampie, an inspector does not fike to see birds in a food
processing area.

As | said, should you have any questions or require any additional informaltion,
please do not hesitate to contact us.

Sincerely yours,
Richard F. Stier
Director, Technical Services

o M. Ahmed, Fles

ummd‘m‘k%mmm mr-mnfaw&h%g:mm‘? B-wail



To: R.F. Stier
From: Thomas A. Butterworth

Subject: Trip Report, Frostie

On Tuesday, October 10, 2000 we visited the Frostie facility in Cairo. This was my
second visit and the facility appearad much the same as it had on March 21 of this

year.
For ALEB were the following:

Thomas A. Butterworth {Consultant to ALEB)
Dr. Mark D. Jekanowski (Sparks Corporation)
John Schnittker (Information Specialist, Market Information)

For Frostie were:

2 ’ HAITOSHETO04. CON

Eng. Samy Abdel el Hameed (Director of Production)
Factory Ph. 2158082; FAX: 2155263
www.frostiefood. com

NEW TECHNICAL ISSUES

They wanted to discuss two main issues on the technical side: improved ketchup and
improved mustard. They demonstrated a sample of cument kefchup against an
experimental sample that had been homogenized. Both were made from the same
formuia (tomato paste plus other normal ketchup ingredients; 26°Brix; sodium
benzoate added). The homogenized sampie was much better, exhibiting no
syneresis and a smooth texture. Both seemed fo be the same thickness but it was a
litte hard to tell just by pouring them onto a plate. The flavor of the homogenized
sample was more subdued and less “peaky” than the controd, typical of homogenized
ketchup. This particular sample was homogenized twice, usually not a good practice.
| drew for Mr.Samy a schematic of a basic ketchup process: finished batch heated to
75°C, homogenized at 2800 psig {190 bars), heated to fili temperature and filled. |
emphasized that every homogenizer was somewhat different and they should feel
free to experiment with the pressure so that there was no need to homogenize the

product twice.



1 was not 30 sure what type of improvement they had in mind for Mustard. They seem
to want to get away from the cooked character of their present product and move
more toward a product that is not cooked like French'’s in the U.S. The approximate
formuila for Frostie mustard is given below;

INGREDEENT KLOBATCH % %ACID CONT. % MOIST. CONT.
234 S Mu

VINEGAR (5%) 80 408.78 5
MUSTARD FLOUR &

WHEAT FLOUR L 2239 0 0.00 122 M
WATER 30 17.54 0 0.00 100 1754
SUGAR 4 8.1¢ 0 0.00 8 040
SALT & 3.51 0 0.00 ] 0.00
TURMERIC 1 0.58 ¢ 0.00 5 0.03

TOTALS m 100.00 234 a8
ACIDANATER X 100 = a.58%

Note: Wheat flour must be added o the mustard seed prior to grinding in order i
produce a powder.

There is sufficient acid in the walsr phase that the product will be microbiologically
stable without heating. As such it may be manufactured on the mayormaise ine. The
powdaered mustand should be soaked in the forrnula waler for about 5 minules ©©
allow it o hydrate somewhat before the vinegar is added. Otherwise a bitler off-flavor
might result. Mr. Samy had a reservation that such & cokd process might result in
thinner product. To some axdent he is right since much of the functionality of the
starch contained in the mustard flour (and wheat flour) will not axpress itself in a cold
process. However, typical French's mustard has 8 moishwe contant of about 80% vs.
85% for Frostie. If viscosily becomes an issue there exists some ratio of mustard
flour 1o wheat flour or some level of mustard flour that will achieve the desined

taxture,

it should be noted that uncooked (French's} musiard has a compietely differant anci
thinner texiure than the cookad Frostie product. ¥ Frostie wants 1o change their
Mustard they should pick a target product and try to maich it



. Agriculture -1.ed Export Businesses

Supportiog Egype’s Procassed Foods Export lndustry

Dear Mr. Essam:

| would ke to thank you and your siaff for taking the -time © visit with Dr. Tom
Butterworth, Dr. Mark Jekanowski and Mr. John Schniftiker when they visited the plant
in Zagazig city on October 11. it was Dr. Butterworth's first trip 1o the facility and the
secorxd by a member of ALEB's technical services staff. | am enciosing a copy of Dr.
Butterworth's report for your files.

We were quite pleased o leam from you and through our contacts at Levali FoodTech
that Dr. Olivee is investing in a new retort.  This is something that Dr. Lopez-Garcia and
| spoke with you at length during our previous visits. What are known as Calllomia
black olives are low-acid foods (pH greater than 4.6) so they must be processed under
pressure and at elevated temperatures to assure that they are safe. Please be sure
and work with Levati during the instaliation o be sure that;

1. Heat distribution studies are performed on the system after instaliation

2. Thermal processes for the various products are issued by an acknowledged
oxpeit, also known as & theimal procass authority.

Sanitation is aiso an srea that needs in be addressed. The report generated following
the visit by Dr. Lopez-Garcia and myself is enclosad for reference. it is essential that
Dr. Olivee make an effort io improve the sreas mentioned in this report.

Another fopic of discussion was the loss of color in biack olives. We regret that the
idaas that were proposed last March faled to “fix" the problem, but we did emphasixe
that neither Dr. Lopez-Garcia nor mysell wers olive experts. ALEB's Technical
Services group has plans 1o bring in such an expert in 2001. Dr. Olives will be one of
the companies on his st 10 visit.

Thank you again for your hospitality. Shouwld you have any questions or require any
addtional information, please do hesitate to contact us.

Sincerely yours,

Richard F. Stler
Diruclor, Tachnical Services

o M. Ahmed, Files
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To: RF. Ster
From: Thomas A. Butterworth
Subject: Trip Repoit, Dr, Qilvee Co.

On Wednesday, October 11, 2000, we visited the Dr. Olivee facility in Zagazig for the
(technical) purposes of acguainting them with U.S. reguiations on low-acid canned
foods, following up on Dr. Lopez-Garcia's report of February 24, 2000 and acquainting
myself with their facility.

For ALEB were the following:

Thomas A. Bulterworth (Consuliant to ALEB)
Dr. Mark D. Jekanowski {Sparks Corporation)
John Schnittker (information Specialist, Market information)

For Dr. Olivee were:

Essam Abdatlah (Chemist’/Q.C. Manager)
tbraham Ali ibrahim {General Manager)
Manshiet El-Sadat,

Factory Ph 4-20553338?3 FAX +2055303873

We also met briefly with the Chairman:
Dr. Ali Ibrahim Abdul Rahmen

OVERVIEW

This was my first visit to Dr. Olives, a manufacturer of naturally fermented olives, green
& black, whole, sliced, mashed and stuffed. They are packed in glass jars and 8 to 12
kilo tins. The process is simple: fermentad olives are pitted or not, stuffed or not, soaked
briefly in brine, sorted, sliced or not, and filled into jars or tins. The jars are filled with a
Solburm-type filler while the tins are filled by hand. The containers are topped with brine
at 80°C and closed with steam flow. The target equilibrium values for pH and sait are 3.5
to 4.0 and 3 to 4%, respectively. .

it seemed that the fermentation vats were adjusted with brine or water as necessary
prior to filling.

The facility has not changed much from the time of Dr, Lopez-Garcia's visit.




Olives is scheduled % receive a retort sysiom from Levati by the end of November,
presumably to manufacture California-siyle black olives (pH>4.8). | reviewed some
principies of thermal processing, inchuding the significance of pH, the need for high
temperature processing when the pH>4.6, as well as the procedures for heat distribulion
and heat panetration shudies. | aiso reviewed with them the requirements of 21 CFR Part
113 and the need for registering the factory with FDA (U.S. Food & Drug Administration).
| toid them that ALEB could heip in the registration process as well s recommending a

However, they would also focus on GMP (or sanitation) faiures. Ov. Olivee has many
such faikwes, marny of which are easily fixed: ioose jewelry, stending water, trash in the
wrong places and open shoes. | encouraged them 0 work on thase aroas.

I loft Mr. Essam Abdallah a disk containing a Word file of 21 CFR Parts 113 and 114,




ViSIT REPORT
To: Richard F. Stier
From: Rebeca Lopaz-Garcia, Ph.D.

Subject: Dr. Olivee

Cairo Office;
Tel: +2024194723
Fax: +2022915271

Date February 24, 2000
Present:
ALEB Rick Stier
John Cobum
Rebeca Lopez-Garcia
Yousef Hamdi

CONTACT: Ashraf A. lbrahim, General Manager

This company processes Olives as well as pickled vegetables packed in glass,
They siso pack bulk olives and pickles in metal containers.

Comments:
This facility has basic sanilation problems and lacks . Good
Manufacturing Practices.

Production had stopped for the day. However, we noticed several major issues
that included but are not limited to:

1. Birds were fiying all over the plant. There was no evidence of pest

control
2. Doors and windows were wide open and there were no screens to

prevent pests from coming in
3. Olives sat in open vats and contamination from birds and other pests

was extremely ppssible



4. The production line was rather discontinuous. No operation was
connected; therefore, product had to be manually moved from
operation to operation in containers that were evidently not cleaned
and sanitized properly. Additionally, this led to a jot of human
handiing of the product.

5. Water accumulated on several parts of the plant, good drainage was
not evidert

6. Even when production was just shut down, there was no evidence of
cleaning and sanitizing

7. The road leading to the plant was not paved and the grounds looked
rather un-kept. A dead cat was sitting right outside the door

Some of the problems noticed with their processing were:

8. No connection between unit operations

9. Filling temperaiures seemed too low. Although, there was no
evidence of any temperahwe control device and overy person
seamed to have a different idea of what the temperature should be

10. Jars are not flipped after "hot fill*

1. Although they had an ink jet printer for lot codification, it was out of
ink {they said they bought the equipment, but cannot find ink in Egypt
and cannot get support from the equipment supplier).

One of the major issues noticed is thet questions on the process aeked
to different employees, evoked very different answers. This may have been a
communication problem. However, my main concem is that this is actually rus
arxd that there is no control over the process.

m&:amwbmnﬂu
initial recormmendations:

1. White precipitate in products such as vine lsaves

« Usually this problem appears when the brine is not at a high
eanough temperature for hot fill. In other products, when Lrine
is just warm (50-60° C), some of the starches and other gums
are exdracied from the product and when the product cools,
they precipitate as a white siime. To awoid this problem, il
ternperabes should be higher (85-80°C) and the products
shouid be adequately cooled. The 85-80°C temperahres wre
usually enough to gelatinize the starch that is usually
extracted from these products. There is evident lack of control
in filling and cooling temperatixres, so this is a probable source
of the problem.

s Also, the jars are not fipped after filling 30 the lids are not
being properly sterilized. This could lead to microbial

proliferation {especialty moids) on the ikis.




2. Discoloration of black olives
» This is a complex problem that may involve several factors
including type and maturity of the clives, storage procedures,
and type of process used.
» When visiting the plant the basic process for black olives
described, was the following:
Sorting-sizing-placement in plastic containers with a saline
solution- soaking in a 2% NaOH solution with aeration for
10 hours- washing (3 times) - 1% NaOH solution -
washing - neutralization with acetic acid brine (1% acetic
acid + 7% salt) — addition of ferrous gluconate
» However, upon later conversations the description of the

process changed considerably. Therefore, we do nol have an
exact account of what really goes on in the plant.

« The season for black olives is over. It would be useful fo visit
the company next season and observe the process to determine
potential sources of the problem.

+ When we jocked at one of the jars with discolored clives, it
was avident that the pigment had leached out to the brine (bright
red). Addition of a NaOH soiution changed the brine color and
made it clear. This showed that at least the anthocyanin system
was axiracted.

e This process should consider a color-fixing step before
exposure to the acid brine. This could be accomplished with a
heat and/or chemical treatment.

3. Water troatment
. They expressed interest in water treatment procasses. One of
their concemns is the prasence of metais such Fe, Mg and Mn
in their well water (110 m depth). However, they do not have
good qualitative or quantitative information on their water
quality.

« The first recommendation for them is to get reliable analytical
data on the water quality. With that, we can foliow up with
treatment recommendations.

Rebeca Lopez-Garcia

B



October 16, 2000

Mr. Marco Semeria

Agro Food Company

3 El-Shiekh Mohamed El-Ghazaly Street
Dokki, Cairo

Dear Mr. Marco:

| would Eike to thank you for taking the time to visit with Dr. Tom Bulterworth on
October 12. We also appreciated the fact that you were able to pick him up at
the office and bring him to and from the opevration. | have enciosed a copy of Dr.
Butterworth’s report for your files.

As he observes on the first page of the report, Agro Foods is currently packing
only “raw agricultural produce”. You have informed us that you intend #o move
into the production of value-added products in the noar future. These are the
target products of the ALEB project, so we hope that we can help you get

started properly.

As an organic processor, you have several distinct advantages over other
operations. These include an understanding of the importance of documentation
and how vital it is to monitor operations back to the farm, including all aspecis of
growing. When you move into the production of value-added products, having a

company mentality that understands the importance of documentation and
mtmngwlllbeinvamabie

We also commend you for your commitment to Good Manufacturing and
employee hygiene, but there are areas where improvements can be made.
These include;

1. Housekeeping on the Grounds - The grounds should be policed on a
regular schedule. Trash and waste should be removed as it will attract alf
manner of pests. We also suggest that any unused equipment oither be
sold as scrap or properly stored so thet it does not serve as harborage for
pests. You mentioned that you had a rat problem, so removing waste
(food sources), improving drainage to eliminate standing water (scurce of
water) and old equipment (harborage) will be a first step towards
addressing the problem.

2. Chemical Storage - Storing chemicals in a separate facility as you do is a
good practice. Be sure that the facility is locked, that there are signs
stating that there are chemicals in the facility and thet access is restricled

ﬂmmﬁmmmn tgmt rwim&m mmm B-anik: shivieisbang



to authorized personnel only. Also, be sure that incompatible chemicals
are not stored in close proximity.

3. Handwashing Facilities - The handwashing facilities were in good
condition, but an effort should be made to assure an adequate supply of
hot water.

4. Pest Confrol - Dr. Butterworth's notes indicate that you have a pest control
program, but that you also have a rodent problem. If this is the case, than
perhaps your program needs to be upgraded. ALEB will be teaching a
pest control workshop on November 20 in Alexandria and again in Cairo
on November 21. We would hope that you will consider joining us for one
of these programs. | have enclosed some background information on pest
caontrol for your files.

5. Cleaning & Sanitizing - When you move into the packaging of value-added
products, one of the areas where Agro Foods will need to look at is
cleaning and sanitizing. All equipment, floors, walis, and drains should be
cleaned and sanitized each day following production. | would suggest that
you begin talking to companies who can supply with the chemicals and
equipment to properly do this. | have listed three companies who can help

in this area
DIVERSEY LEVER
kot care "INDUSTRIAL OFFICE.
TEL: 02-417-0087  FAX: 02-417-4758
02.201.7491 8 A E Hakln 1 Garty Simet, Ard E Gol
mm;ﬁ..}'?}"g“‘ m ' ?égzww&-é?n FAX: 02-290-9913

02-291-9048

KLEENCARE MYGIENE CONTACT: M. NasrEl Din A Nasr

12 El Sawra Street
Heliopolis, Cairo
TEL: 02-290-0685  FAX: 02-418-5727
EMAIL:
CONTACT: M. Ray Docherty
Eng. Manal Shoukry

There was one other area that Dr. Butterworth mentioned in which you might
assistance; the purchasing of a hydro-cooler. Give me a litfle time to do some
research, and | will get you a few names of manufacturers. If you purchase from
a United States supplier, you can qualify for the United States Agency for
international Development's Commodity Import Program (CIP). Information on
the CIP program is enclosed.

& Agriculinre - Ladl Bagort Bl
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Lastly, i have enclosed iwo documents that you may find useful. They are in both

1. Post-Harvest Handling of Fruits & Vegelable: The First Step Towards
Quality Processad Foods

2. Guide to Minimize Microbial Food Safety Hazards for Fresh fruits and
Vegetables

ALEB thanks you again for your hospitality. Should you have any questions or
require any additional information, please do not hesitate to contact us.

Sincerely yours,

A

Richard F. Stier
Director, Technical Services

ot M. Aluned, Files

g gl - Lol Supot Dulowsss



To: R.F. Stier
From: Thomas A. Butterworth

Subject: Trip Report, Agro Food Co.

On Thursday, October 12, 2000, we visited the Agro Food Co. a packer of fresh organic
produce located about 70 km south of Alexandria, off the Cairo/Alexandria desert
highway. Future plans for Agro Foods include manufacturing processed organic

produce, either liquid or dry.
For Agro Food Co. was:

Marco Semeria (General Manager & Partner)
Mobile: 012 32498262

The head office is in Cairo:

Agro Food Co. has been: in existance for a litle over seven years, Presently itis a
*prepacker” {no washing involved) of mostly organic produce. Most of their products are
exported:

Product NMTNear Exported To:
Potatoes 2700 | UK (Sainsbury's)
Chinese Garlic 100 | U.K.

Chinese Garlic 150 | Continental Europe
Onions 500 | Continental Europe
Meions 420 | All of Europe
Sweet Potatoas 50 | UK

They tried to enter local markets last year but there was little consumer acceptance for
organic produce.

Agro Foods grows 65% of the organic produce on its own fields and contracts the rest.
The factory receives the produce in plastic totes, tests it for quality, sorts it, grades it for
size {N = 3) and packs either into conventional or “jumbo™ (1100 L) bags. There is
presently no wet processing and all produce must first be processed further befors




presenting 10 a8 consumer. Therefore, what Agro Foods is presentty manufaciuring whet
couki be considerad a “raw agricultural commodity” under 21 CFR Part 110.

Next season {(which beging in about 2 weeks) Agre Foods will start processing onganic
green beans, strawberries, sweet peppers, and cheny fomatoss in a new faciity about
15 km away. The new faciity will aiso have no wet processing for now. The incoming
produce will be air cooled 10 7 1o 8°C, sorted, packed and cooled for shipment. Green
beans, melons and sweet peppers will nead no further processing than this cooling and
sorting before being preserndad to consumers.

Besides the cooling room the new facility has 8 rooms for cold storage, each about 100
M. Next year the plan is to instell a hydro cooler at the new faciiity.

They empioy fiekd workers on a full time basis but only about 15% of what is nesdad
during peak times. The compeny employs a fotal of 180 to 190 people, of which 35 are
at the origingl packinghouse. A total of 1,100 acres are under culivation, sbout 243 of
which is owned by Agro Foods. Thase fislds are all within about 50 km of #he facillty.

The only part of the business that is computinized is accounting. They have no o-mall at
the factory and the company has nc website. However they have two compulars
mwm;mmmmmw:mmumm
100, s

mm»mmmammuwmam
Agriculhre that in tum certifies other Egyptian organic processors.

mmmama&mmnmmwsﬁ

I had intended %0 audit the facilily against 21 CFR Part 110, but the fackory was not
operating. Therelore, | filled in whalever information | could by asking questions and
making whatover observations | could.




110.10 Personnel

a) Disease cordrol. Any employee who comes to work it or with an open
cut or sore that could contaminate foed is sent to a company doctor and
is usually sent home after that. Thig doctor visit also provides some
documentation of the practice.

b) Cleanliness:

(1) Protective outer garments ame required for employees,
management and guests whenever the factory is operating.

{3) Hand washing is required

{4) Unsecured jewelry is not allowed with the exception of some
eqrings that are “welded” on. in this case, a restraint similar to a
hair net is utilized,

{8) Haimets and beard covers are required.

(7) Employees (male & female) have their own rooms to store
their personal effects.

{8) Eating, chewing gum, drinking of using tobacco are forbidden
in areas where food is present.

d) Supervision. The responsibility for sanitation is assigned to Mr. Adel
Shaakr who has been with Agro Foods since its inception.

110.20 Plant and Grounds
a} (1) There is a moderate problem with trash and unwanted equipment
discarded rather casually in places, especially along one side of the
building. Proper disposal of these materials could be especially important
since they are having a problem with rats.

a) (3) There was some standing water on the uneven pavement just
outskie the rear of the building. This water will never drain.

a) (4) Solid waste is buried within 500 M of the facility: liquid waste is
piped to the village and treated there; anything suitable for compost is
used as such.

b) (5) Al lights are equipped with protective covers during season.

110.35 Sanitary operation

a)}{b) (2) Cleaning and sanitizing substances and other toxic substances
are stored in a separate building from any food processing operation.




a){c) Agro Foods has a problern with rats, partly becaise the facility is in
the middie of the desert. Exacerbating the problem is an occasionally
cavalier altitxde about frash (mentionad above), storage of pallets and
other materials directly against inside and outside walls and the presence
of planters against the outside of the processing facility. They do have a
pest corntrol program.
110.37 Sanitary facilities and controls
a8) The facility has an adequale {city) water supply.
b} The plumbing system is adequate
d) The tollet faciiiies are adequats and accessibie.
o) The hand washing facilities are adequate other then a Jack of hot
water.
f) | got the fealing that processing waste was not hauled away as offen
as & should.
110.40 Equipment and utensils
o} Al cold storage facilities have temperature indicaiors.

| gave Mr. Semeria a copy of ALEB's transcription of 21 CFR Purt 110 as well as ALER's
*“Good Manufacking Praciics for Empioyees.”




PRINCIFPLES OF
FOOD PROCESSING SANITATION

pobllibed by

The Food Precessers Imtitute
1481 New York Aveume, N.W,
Washingten, DC 20008
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Food Pisat Pests

Figers 12. A rodasi-peool siorage sros.

SUPPLEMENTARY CONTROL MEASURES

Afiex 2 plant has beens rodent-proofied, the resident populstion of rodents st be climionted.
Some coatinmed control may be necessary w0 climinate the occazional rodent that finds & way into
the plat. Supplementary control measures, such as poisoning, fomigating, and trapping, ase
ocaly partially snccessful. Their effects are only temporary unless the basic principles of
permancat controls are 3lso appliod.

Puoloons -

With but one possible exception discussed iater, all rodent poisoms (rodemticides) are
dangerous 10 bumans and domestic snimals and should not be wsed in a food plaat without
consideration of all inherent dangers. Secondwry poisoming, contracted whea domestic or
peotected wild snimals est & poisoned rodent, is a danger which shoukd also be considesed. X
there is no person acquainted with these poisons, it is better 10 rely on traps. Poisons sad their
sccompanying equipment should be conspicoousty Iabeled and stored separately im locked rooms

cabinets.

o i

BAIT SELBCTION

Selection of beit is most important in a rodent poisoning campeign. Rodeats’ fiood
prefiereace varies with time, locality, and species, To compensate for dictary deficiencics, a balt
should contrast periodically with available food. At other times, it should be food Sxmilinr %o




Chapter 9

the rodents. Whea there is less other food available, the chances are better that poisoned baits
will be taken. Some bait favorites are nuts, bacon, raw mest, raisin bread, grain and grain
products, doughnuts, fruits, melon, fish, and vegetables. Cheese is not usuaily effective. Cereal
grain, such as oats or corn, is chesp but hulled and rolled or crushed oats and com meal are
generally more effective.  Since rodeats may carry solid baits a short distance and drop them
where foods can become contaminated, extreme care must be exercised in bait placement to
prevent the contamination of foodstuffs,

Mmmmaﬁﬁnmﬁymmwmwhnﬁodiﬂmm
by a particular population is to conduct a bait-preference test with a variety of unpoisoned foods.
Several kinds of baits should be placed at locations frequented by rodents and checked for
several days to determine the preferred food. Baits and poisons should be changed from time
to time because rodents may become "wise" and refuse them. They may also develop a
tolerance for certain poisons,

Prebaiting is the placement of unpoisoned preferred baits in the same locations, smounts,
and manner that will later be used for a poison. This helps to overcome any suspicion the
rodents may have of the bait (bait “"shyness”). Moist or fresh baits that may spoil should be
picked up and replaced daily. Dry baits, such as cercals, should be left undisturbed. Prebaiting
should be continued for 3 to 10 days or until bait shyness has been overcome.

Bait enhancers or attractants are sometimes used but there are no universally irresistible

attractants. About five percent sugar or equivalent sweeteners from com syrup or molasses can

be added to grain and water baits, Three to ten percent table-grade vegetable oil may increase

acceptance of cereal baits. However, no amount of sugar or oil improves a basically
bait.

The sanitarian should be certain that bait Joss is not doe o other animals, ants, or birds,
mmhuhmxvmdpdmm;:mmm Emetics, such as tartar, are sometimes

vsed to make baity safer Where children or pets can gain access to poisons. This does not affect
the rodenticide’s efficacy because rodents are unsble to vomit, However, the emetic may reduce
bait acceptance.

can also be used to wdentify the toxicant. Althou@mm:mmmmm«ﬁm
may affect the flavor of the bait. Therefore, it should be tested for rodent acceptance and only
the necessary amount 10 obtain the desired color should be used.

Water is used sometimes as @ camrier for toxic compounds, such as 1080, arsenic, and
soluble salts of anticosgulant rodenticides. In such cases, other sources of water should be
eliminated to increase the chance of rodents drinking the poisoned water,

POISON SELBCTION

An ideal poison should be odoriess, tasteless, finaly divided, readily mixed with any bait,
lethal in small doses, and specific to rodents. Unfortunately, mofﬂxekmwnmdmdu
have all these characteristics.
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Food Pieat Posts

Acute (single-dose) rodenticides are highly toxic and require oaly & single feeding 10 canse
death. Multiple-dose rodenticides, such as most anticoagulants, are generally safer but roquire
multiple, consecutive feedings. When food commodities are being contaminated or discase
harzard is high, the quick acting poisons may be noeded. Mnultiple-dose anticosgulant poiscns
may not be suitshle where other foods are 30 readily available that bait acceptance over scversl
days is unlikely. However, single-dose anticosgulants have been developed and are approved
for use in many states.

ACUTE RODENTICIDES

Acute rodenticides are useful for achicving quick reduction of a larpe rodent population.
The same acute toxicant should ot be used more than three times a year and preferably only
once or twice. When an acute poison is used repestedly in the same Iocality, a beit- or
poison-shy population of rodents may develop. The following chemicals are wsod as acule
rodenticides.™* I}pmlmianhdhnmwhms;mw

toxicitics in Table 7.

Table & ACUTE (SINGLE-DOSE) RODENTICIDES AND THEIR
CONCENTRATIONS IN RODENT BAITS.“

Percent Active Ingredient
in Solid Beits
Common Nane Rats Mice
Zinc or zinc phosphide 1.0-2.0 1.0-20
Red squill 10.1 0.2 in tracking
powder caly

1080 0.11 0.11
1081 1.0-2.0 Not registered
ANTU 0.75-3.0 Not effective
Phosphores Seldom used Scidom wsed
Arsenic  Rarely wsed Rarely used




Teble 7. COMPARATIVE TOXICITIES OF RODENT POISONS*

Milligrams of poison per kilogram of body weight required
to kill 50 percent of the rats (figures are approximate)

Poison . Source A Sovrce B
1080 0.22 4.5
ANTU 6.9 (Norway maf)
250+ (Roof rat)
Zinc phosphide 40.5
Arsenic trioxide 138 25-100 (m on degree
of pulverization)

Fortified red squill:

For females 133 300-400

For males 276 500-600

* Figures from two sources are quoted because the types of animals, the methods of
administration, the methods of recording data, etc., are 30 varied that no one set of
figures could be considered authoritative: (A) Diecke, S., and C.P, Richier, Johns
Hopkins Hospitsl, Baltimore, Md, Data apply mainly to the Norway rat. (B) U.S.
Fish and Wildlife Service.

A

Zinc phosphide, the most widely vsed acute rodenticide, is very cffective and presents no
major problems of secondary poisoning. It is a dark-gray powder with a gardic-like odor,
insoluble in water, and reasonably stable. It is moderately toxic but effective against Norway
rats, roof rats, and house mice. It is generally used at a streagth of 1 t0 2 percent (1 0 2 parts
poison to 100 parts bait by weight). Ity strong odor appears to attract rodents but tends to repel
people and domestic animals to some degree. Oils and fats, such as vegetable oil and peanut
butter, make good binders and increase absorption of the poison by the rodents. .
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Food Plant Pests

Sodium fluoroacetste or sodium: monofluoroacetate, also known as 1080, is one of the most
effective rodenticides. It is rigidly regulated. 1080 is practically tasteless, ododiess, and quile
stable - poisoned bits remain toxic for a long time. It is kighly soluble in water, hence, rapidly
absorbed from the gastrointestinal tract. 1080 is used in water and less frequently im dry beits.
Cats, dogs, and other carnivores are very susceptible o primary and secondary poisoning aad
there is no cifective antidote. Although it may be permitied, 1080 showid not be wsed in food
plants except under unusual circomstances and with careful supervision by qualified profession-
als. W(l&i)b&am&emmd&wﬂmﬁﬂhm
of the same characterigtics, hazards, and restrictions.

Red aquill, a chemical mixture coasisting primarily of scilliroside glycoside, is extoacted
from a plant beloaging to the lily family. An acute rodenticide, it is relatively safe 0 hxunans
and other animals becanse it acts as an emetic. It is recommended for control of Norway raix,
but not roof rats; it has questionable effectiveness against mice. Fortified rod squill with a
guaranteed toxicity of 500 w 600 milligrams per kilogram of rat body weight should be
specified. 1t is available in powder, paste, and liguid (concentrated or ready-to-use) forms. R
may be dusted ou baits, made into a paste, or mixed with cil, such as banana, coconnt, anise,
or butter, and spread on beits at 10 percent concentration (1 part red squill plos 9 parts buif).
It should be used infrequently on any rat populstion since rats quickly develop bait shyness. The
pure acilliroside glycoside is used in tracking powders at 0.2 percent conceatration.

ANTU (alpha naphthyithiourea) is only effective with Norway rats. R is insoluble in water
and normaily used at about 1 to 3 parts ANTY to 100 parts bait. Twenty percent ANTU talc
has been used as a dusting powder in runways. Since rats develop bait shyness and  imunity
rather quickly to it, it should be applied only once per year.

Arsenic (as arsenic trioxide, AsQ,, and others) was 2 commoa rodenticide af one time but
is seldom wsed today. It is sold only as a Hquid &t 1.5 percent active ingredicnt snd wsed &t
about 1 part poison % 20 parts bait by volume, or in water solution of sbout 3 cwnces o |
gallon (88.7 mi 10 3.8 1). It is considered less effective on mice than on rats. 1t is highly toxic
10 people, domestic mammals, and birds and has been largely replaced by more effective, loss

hazardous materialy.

Phosphorus, or yellow phosphorus, iy seldom used today, although it %00 was once popular.
It bas poor acceptance by rodents and is reported © be less effective on mice tham on rats. A
few commescial preparations are availahle in paste form as a 3 percent concentrale 10 be spread
on baits. Phosphorus baits have cansed fires from spontimeous ignition, It has been supplestod
by more effective, less hazardons materials.

Formesly vsed but no konger registered acuie rodenticides incinde strychaise (except for
gpround squirrels and pocket gophers), barinm carbouate, and thallinm or thallivm selfate. An
been canceled (Febwuary 1974). 1t is illegal to use these in the United States.

Vacor®, also marketed az RH-787 and DLP-787, is also being canceled.
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Chapter 9

ANTICOAGULANTS

Anticoagulants, also called chrosic or multiple-dose rodenticides, have cumulative effects
and must be consumed over a number of days to cause death, Death results from internal
bleeding. Anticoaguiants are relatively safe for people and other non-target animals becanse the
chance of repeated consumption is Jow. Since the toxic effect is relatively slow, there is time
to administer blood transfusions or vitamin K,. The latter is an effective antidote for all
anticoagulant rodenticides, including the newer single-dose anticoagulants,

Anficoagulants are readily accepted by rats and mice. Shyness to the poison rarely develops
if the baits are attractive. Mice are less susceptible to anticoagulants than Norway or roof rats

and must feed for longer periods for the baits to be lethal,
These rodenticides can be used in dry baits. Their sodium or other soluble salts are useful

with water baits. For best results, treated baits should be offered daily; intervals between
feedings should never exceed two days. Many fresh, attractive baits are important. Sources of
other food must be eliminated. One pound (0.45 kg) is usually sufficient for an individual home
and 2 to 3 pounds (0.91 to 1,36 kg) for an ordinary business establishment. A sizable food

Coarsely-ground yellow cornmeal ‘as bait is acceptable to Norway rats. B is ususlly
successful with house mice if mixed with an equal amount of rolled oats plus 3 to 5§ percent
sugar. Some rodent populations may prefer other baits and cereal mixes. The addition of §
mm&mmmm Prebaiting is generally unneceasary. Deaths
after initial exposure should be appareat on sbhout the fourth day for rats and fifth day for mice,
Fresh anticoagulant baits should be offered for another 2 to 3 weeks or until all feeding stops.

Bait rejection, evidenced by lack of consumption, indicates the use of unpalatable material.
Failure to achieve desired control with antivoagulants when the baits are well accepted may be
due o one or more of the following reasons:

1. The bait exposure time is too short.
2. There iz insufficient replenishment of bait.

3. There are insufficient bait stations or they are not spaced closcly enough. Stations may
have to be within 20 to 30 feet (7-10 m) of each other for rats and 3 to 6 feet (1-2 m)

for mice.
4. An insufficient area is included in the control program, which permits rodents to move
in from adjacent untreated areas. } ,

5. There is an anticoagulant-resistant population. mmmmmm
| - confirmed, ﬂwﬁmnmmmmﬁmm If resistance



Food Plast Pests

is suspecied, acuie poisons may be used. A recently-approved anticongniant,

marketed under the trade name Taloo®, has been demonstrated 10 be effective
The concentrations of common anticoagulant rodenticides used in solid baits aze Lised in
Table 8.

Table 8. CHRONIC (MULTIPLE-DOSE) RODENTICIDES AND THEIR
CONCENTRATIONS IN RODENT BAITS™?

Percent Active
Common Ingrodicnt in

Anticoagulants* Chemical Name Solid Puits
Chlorophacinone  2-(p-chlorophenyl)phenytacetyl- 0.005

1,3-indandione
Diphacinone 2-diphenylacetyl-1,3-indendions: _ 0.005
Fumarin® 3-(z-acctonylferforyl)-4-hydroxycoumarin 0.025
Pival" 2-pivalyl-1,3-indandione 0.025
Valone, PMP 2-isovaleryl-1,3-indandione 0.055
Warfaria : 0.025

pius selfaquinoxaline 0.025
Talon® 3{3-(4"-bromof1,1’-biphenyl}-4-y1)-1,2,3,4- 0.005

tetrahydro-1-naphthalesryl)-4-hydroxy-2H-

1-benzopyran-2-one

* Trade names are given where 50 established generic names are available.
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TRACKING POWDERS

Rodents groom themselves by licking their feet and fur frequently, ingesting dust and other
matter adhering to their bodies. Toxic tracking powders have been developed o take advantage
of this habit as a mechanism to poison rodents. Tracking powders may be either an acute or
chronic rodenticide formulated with appropriate dilueats. They must be registered for such use.

Tracking powders are effective where food is pleatiful and bait acceptance is poor. They
do not result in the development of bait- or poison-shyness and can be an effective supplement
o baiting and trapping. Toxic powders are placed strategically in rat burrows, along runways,
behind wallboards, and on the floor of bait stations. Since sporadic feeding and nibbling habits
of mice make them more difficult to peison with baits, tracking powders may be relatively more
effective. Although powders have been used in outdoor locations, they are more effective
onto food or food-contact surfaces, they have only limited usefulness in food processing plants.

POISON BAIT FORMS AND PLACEMENT

Proper placement of baits can be more important than the type of bait. Baits should be
placed along runways, near barrows, in and near barborages that rodents frequent, and under
cover 30 rodents will feel secure when feeding. Baits must never be placed on overhead ledges,
pear open elevator shafls, or in other places where they may be dislodged and fall into food
products, equipment, or containers. An ample supply of bait must be provided. Underbaiting
with acute toxicants can produce bait- or poison-shyness that will be difficult %o overcome;
insufficient bait with chronic poisons will interrupt the continnous feeding cycle and make the
poison ineffective.

Loose bait materials can be wrapped in wax or other paper t0 form packages that are easy
to carry and place. Packaging helps to keep perishable baits fresh and cereal baits dry. Dry
cereal anticoagulant baits, packaged in 4- 10 10-ounce (0.1 to 0.5 kg) portions in paper or plastic
bags called “place packs" are
commercially available. They are casily placed under pallets and other locations where bait
stations are not feasible. However, such practices can lead 10 serious hazards in food plants and
are not recommended except in carefully selected and restricted areas. Pelletized baits are
commoaly nsed. They permit the blending of grains into & single particle that is easily handied
by rodents. The pellets prevent separation of loose cereal mixtures during shipment. A wide
mammuumnymm

Anticoagulant baits embedded in solidified paraffin blocks are useful in wet locations, such
as sewers, warchouses, and outdoor areas, The blocks are reasonably moisture proof,
minimizing the problem of moldy bait. They are helpful in roof rat control where the blocks
can be fastened to rafiers, poles, and other locations where bait boxes are inappropriate. Since
mwummmgmﬁnmmmmmmmmmm

cannot be used.
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Bait boxes, or bait stations, protect baits from weather and from being scattered. The boxes
provide a protected feeding place for rodents and restrict accessibility maialy w0 rodents. Bait
boxes or other types of enclosed bait stations (Figure 13) should be large enough 0 accommo-
date several rats or mice at & time. The boxes should have at least two opesings sbout 2.5
inches (6-7 cm) in diameser for rats and smailer for mice. A bait box useally contsins &
scif-feeder hopper for the bait. Bait boxes can be purchased commercially or custom constrected
from cardbosrd, wood, plastic, or metal. Locks, seals, latches and hinges maake bait stations
tampex-proof. All stations should be conspicaously labeled. Open bait trays should aot be waed
since they are easily kicked, walked on, or otherwise disturbed, scattering poisoned bait.

Figare 15. Buit bones for prebiting or offacing poisomed bait to sodents.




Clhupiey ¢

Alihough some commercial bait stations have a water dispenser for either plain water or
poison solutions, it is not esseatinl. Norway rats require water, but they find alternate sources.
Mice can exist without water but drink if water is available. Roof rats are capable of living for
weels without water and forego any other water supply if moist foods are available. An
appealing bait nxust serve as the attractant.

Bait boxes or enclosures should be placed along the outside walls of all food facilities. If
the propesty is fenced or otherwise secure from public access, placing additional boxes along
the property perimeter should be considered. Initially, ail bait boxes should be checked daily.
Signs of activity should be noted and the bait replenished. As rodent activity decreases,
inspections can be reduced to weekly intervals. Bait, especially in indoor stations, should be
discarded at the first sign of insect activity.

Fomigants

A fomigant, or poisonous gas, has a high rate of kill. Fumigation is an expensive coatrol
measare for large areas and is penenslly usad only when a building must be treated for other
reasons, such as & serious insect infestation. Fumigants are commonly used in limited spaces,
such as trucks and railcars, primarily for insect control. They are also frequently used for
associated with the nse of toxic fumigants in buildings and structural enclosures, such fumigation
should be performed only by licensed structural pest control operstors or individuals with
comparable knowledge, experience, and certification. The registered compounds for use as’
rodent control fumigants in burrows and buildings are discussed below.

Methyl bromide (CH,Br) is the most toxic of the fumigants and is widely used. It is a quick
acting, highly toxie, colosiess, odorless gas. It can be used in burrows by releasing sbout 1/2
w 1 ounce (15-30 ml) of methyl bromide liquid iato the burrow. The Hquid volatizes
immediately. Methyl bromide should not be used near vegetation since it is toxic to plants and

severely injures or kills trees.
Chloropicrin (CCLNO,) is the main constituent of tear gas. Minimum lethal concentration

for rats is 1 ounce per 1000 cubic feet at 63°F (1 g per cubic meter at 17.2°C). For mice, 1.5
to 2 pounds per 100 square feet of floor space (730 to 975 g per 100 39 m) is frequently
recommended. Chloropicrin can repel rodents below these lethal concentrations. It is also nsed
as a waming additive in toxic gases, such a methyl bromide, that have little or no odor, Calcinm
cyanide [Ca(CN),] is available as a dust or granular powder that releases hydrocyanic acid
(HCN) gas upon contact with damp air or soil. HCN is extremely toxic and kills quickly. The
dust is normally applied to outside burrows with a hand stirrup pump at the rate of 1 pound (450
g) of dust per 30 burrows. The granular powder can be placed as far into the burrow as
possible with a Jong handled spoon at the approximate rate of 1 ounce (30 g) per burrow. HCN
has a deleterious effect on liquids and greasy products; some fruits and vegetable can be burned
by high concentrations. )
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Other registered compounds inciude carbon setrachloride (with ethylene dichloride wnd
paradichlorobenzene), gas cartridges (sodium nitrate, salfur, charcoal), hydrocyasic acid, sad
sodium chlorate/sodium cyanide mixtare. For effective treatment with any fumigant, rodests
maust be exposed 10 the toxic gas. Building trestments may miss rodents in burrows, while
burrow treatment may fail if gases escape. 'Whea burrows are treated, openings must be sealed
with dirt or sod.

Carbon dioxide (COy) is available as 2 compressed gas and in solid form as dry ice. Ris
used 1o treat cold storage and other rooms where food is siored and materials on tightly tarped
pallets. CO, is not a toxicant. It canses death by asphyxiation by displacing the oxygen in the
air. Carbon monoxide (CO) from vehicle exhanst gases has boen used for buerow funsigation.
CO from this source is more expensive, dangerous, and not as effective as commercial
fumigants, Neither carbon dioxide nor carbon monoxide is a registered fumipant.

Dead Rodents

Dead rodents should be collected prompily 1o prevent odors and secondary poisosing (whes
poisoned baits are used). Carcasses should be picked up with gloved hands, tongs, sticks, or
other implements o avoid or minimize possible infection from ectoparasites, such as fleas. The
bodics should be placed in plastic bags; the bags should then be tightly scaled and disposed of
as garbege.

Some rodents killed by poisoning or fumigation may be situated in inaccessible Jocations.
Odors from decaying bodics may persist for sevexal days. Whea such odors casmot be tolersted,
a structural pest control operator should be contacted 10 apply odor-masking chemicals. Castion
should be exercised 10 assure that the chemicals do sot contaminate or deletexionsly affect foods.

Trapplag

Trapping in a food plant requires move time aad effort than does poisoning. K culy & fow
Mmmumhwmﬂc,ﬂhum&m I a hage rodent
population is present, a poisoning campaign followed by persisicat trapping showld prove
effective. mmm:«m haxardous rodenticides, does not kave dead rodents
in inaccessible locations, and ifs success is quickly evident, it bas cbvious sdvastages. Traps
widely used in food plants include baited saap traps, oobeited snap traps with treadie triggers,
and live-caich traps.

The common wood-base snap or guillotine trap is quite efficicnt and the least expensive for
both rats and mice. Two sizes are avsilable ia most hardware stores, farm sepply stoves, and
supermackets. Rat traps do not work with miice nor mouse traps for rats.  The bulted triggper
should be adjusted 5o that only the slightest pressure or pull is required 1 spring the trap. As
with poisons, bait selection is important. Baits that are difficult 10 attach 10 the trigger showld
be tied on with thread, siring, or wire. Soft baits can be wrapped in checsecloth aad tied 10 the
trigger. Using prebaited unset traps will increase the effectivencss of sep traps.
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Figare 14. A mep trap modified by fastening » piece
of cardboard to expand ite trigper xins,

Treadic snap traps, also cafled expanded or extended trigger snap traps, are designed to trip
when pressure is slightly exerted on the trigger plate. Baits are not required but may be used.
Snap traps of this design are available from pest control equipment suppliers. Standard snap
traps can be easily modified by attaching a square of cardboard or thin metal to the bait holder

(Figure 14).
When baits are not used to aitract rodents, these traps are effective only when placed in

runways or other high activity areas. However, in such arcas treadie snap traps offex the
advantage of not requiring baits.

Live-caich or multiple-catch mouse traps, sach as the Keich-AI* or Tia Cat®, are popular
and well suited to food processing and storage facilities. Although these mechanical devices are
relatively expensive, they are safe and capable of catching and holding several mice without
reseiting. Captured mice should be drowned. One manufacturer offers a tube attachment
connected to a large jar; when the jar is partially filled with water, the entrapped mice drown
themnselves,

Treaps shovld be placed along runways or nesr walls, in or near harborages, at known

feeding places, behind boxes, and other activity areas. Mwﬁmmxmmdbym‘

artificial runways with boxes or by leaning a board against the wall over & trap. Sanap traps
should be left unset for 2 or 3 days until rodents become accustomed to them, The trap should
be placed at 2 right angle to the ranway with the trigger facing the wall (Figure 15: AB), If
traps are placed parallel to a wall, two should be used and placed s0 the triggers face
approaching rodents (Figure 15: C). Rat traps should be nailed 10 beams or secured with wire
or string to prevent their being dragged away. Rat traps can be fastened onto overhead
structures $0 intercept roof rats  (Figure 16).
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Figwe 15. Peoper placessent of mup teaps: A, single teap with trigger facing well; B, daukle sst 00
incovens chumcas Sor wwocoes; C, double ast pleced pacaliel 10 wall with wigges Sucing
cutwasd.

The sumber of snap traps should exceed by tree times the estimalod sumber of sodoats;
100 txaps in a Inrge warehouse is not an excessive sumber. Traps should be placed in the e
afiernoon and checked, picked up, or rebaited the following day. The traps can be painted a
bright color and nambered 10 facilitsle sccounting and locating them. Continsows trapping is
genenally not sstisfactory. mm«mwwmnmm
nights, then unsetling the traps and waiting & week befiore

After most of the rodents have been canght, the remainder may be very difficult to trap.
Since they will svoid snap toaps if they have previously sprong one without being comght, it is
neceasary %0 outwit thesc remaining pests. Snsp traps can be camoufiaged by sieking them
below grownd level and covesing the srea lightly with fine 2oil, saad, or mwdest. Traps cam
also be buried in shallow pans of grain, meal, or sawdust.

Nigure 36. Rat Seaps secured o sverhend siracimess fo interapt soof sts.  Note
the teap (o) modified with conlbonnd o sxpand iis teigger.
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Chapter 9

Since mechanical multiple-catch mouse treps do not normally resuit in trap shyness, they
may be used continnously. However, they should be checked frequently. Multiple-catch traps
are especiaily useful when placed along the wall on each side of normally-open doors. Stray
rodents entering a doorway will usually seek immediate cover, These traps will appear to offer
sanctuary and will entrap many mice before they can find harborage within the facility.

Gloe Boards and Repelients

Rodent glue is expensive and relatively ineffective in rat control but may be fairly effective
against mice, Stiff cardboard or presswood board is coated on one side with a very sticky,
non-hardening adhesive. Large numbers should be strategically placed where mvice will run over
them and become entrapped. Rats can drag the boards away, Surface dust and temperature
extremes decrease the effectiveness of glue boardy. Prepared glue boards and cans of adhesive
are available from pest control suppliers.

Wmmmwbmm sheathing, and cartons against
rodent gnawing. Although testbutyl 0 arbamate (R-55%), an area repellent
mmmmﬁmmmlﬂmmmmm
are vegistered by EPA, there are no useful chemical repelients for food plants.

Various electronic devices are marketed as rodent repeilents, inchuding ultrasonic generators
and electromagnetic devices. Mice and rafs are casily frightened by strange sounds but quickly
become accustomed to constant or regularly repeated sounds. Ultrasomic sounds are
wnidirectionsl, do not carry far, and do not penetrate into or behind stored objects. Pending firm
scientific evidence, these devices should be viewed with skepticism as mechanisms for driving
rodents from a warchouse.'* However, ultrasonic sound directed at open doors possibly may
discourage rodents from entering. mmofmmmmmm

demonstrate any rodent deterreat efficacy.
RECORDS AND REFORTS

AWM&@MM@MMW&M Records
should include a dingram indicating the location of bait boxes, traps, and other control devices.
Records should be kept of the poiscns psed, when and where placed, the unconsumed baits
collected and how they were disposed, trapping programs, the numbers of rodents canght or
found dead, and other evidences of activity. When poisons are used, specimen labels and other
pertineat information should be filed.

Rodent control programs may be conducted exclusively with plant employees, solely by a

commercial pest control operator (PCO), or a combination of the two. Commercial
exterminators should be carefully selected and their work covered by a contract, It is '

[o¢
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recommended that the sanitarian or other plast employee accompany the PCO represcmtative
working in the plant. The exierminator should be required 0 file a complete report of activities,
including poisons used, placement of poisons and traps, collection of paisoned beits, evidence
of rodent activity noted and Jocations. Recommendations for permanent control measures should
also be given. A report form, such as the onc illustrated in Figure 17, should be required w
provide appropriste information following each service call. These reports should be reviewed
and filed by the plant manager or sanitarian,

fioport of Budent Survey snd Covival

M, Dute,
1. Fows of sowasuiinl extormineting svinpany.
X Pessass canauited in plani.
Radod Sureey

LMM | - ——
2. Horbaragee Gndionde specii heentionn).
3. Bvidenow wnd aesl losstion: of infevietion
« Hﬂﬁﬁ.w“c“mulpmm
& Appewnimatn dagren of redent inlsstation
. Wore abd Inits of oot suntvel ploled wp?.

Badet Contral
L Type of ball sl ] I
5. Divwvt privoning. srpobaliing......

ﬁzﬂ.’ of pheat winll shows whave halt wei plaeed? ...
B,
4. Fow wosr pointn bait proteshed .
5 (nher sondonl menguees inatnlingd fucverping, fnahing, ste.; be spaalfic)
Moosmemduiiony
1. Spasial o seciows: peabloss, ¥ sny.
3. Additiensl vemtenl messwres by plast
3. Bodestgrecling mevdad.
4. Horbosagee that shoonld be remwreld
& Diavagn yooss innnewsible for ineprrtion
§. Adiditiosnl resssssendiations.
Wigard

(Flid Rapremmsietive)

Pigwre 17. Bxumple of s seport form 40 be completed by & POO sfier ench sarvics call.




Action te be Taken When Rodent or Evidence of Rodent
Inlestation is Found in ss Establistement

1.  Production or production relsied sres, such as processing room, ingredient siorege, cooler, or sy srons
whero most or meat product is sccessible.

A. Movement of sy material in or owt of the sees i withield.
B, Openstions sre imasedistely siopped in the departenent.
C. Beforo movement of matorial ar befors operations may be resuied, Gie following are raguived:

1. Al packaging materisls and containecs st be examined for rodent danmge and must b discarded

© if contamsinated.

2. Copisiners of dry ingredicats thet have been opesed sad et uncovered in accomibie sress meust be

3. Azy product or parts of carcasses or intermondiate product showing evidence of rodeat contaaning-
ticn mwet be docharacterized or destroyed. An ultraviolet light can be weed in carcass sed exposed
product exmmisstion.

4. A complets clesomp, wish down, snd moitizing of squipsssst st be performed.

S. AN sccemulstions of equipment, paper, or other debwis that could provide harbomge in e
offondiag scen suset be removed.

6. A complote sarvey mawt be conductod (by the catablishement) of the pressiscs snd owttying areas for
harborages snd rodent accoss points. All suspected barborages mnst be elimineted and all possible
sccues points clowsd.

7. Al dry storage meteriale mwist be siranged 4o provide easy accass for closning.

8. The imspecior (USDA) rmt determine that the above actions nre setisfactorily compieted.

I Nomproduction acees, such ss mmchine sbop, maintessmcs shed, unteed oquipnsest sioenge, and aress
respoved from the prodaction arces, should be:
1. Froee of scounmistions of any debris that comid provide harborage, and
2. Ammged W provide easy sccess for ciesning among stored mwterials,

NL  The following are considered characteristic of & mizismm rodent comtrol program.

A. A respossible and qualified individual is designated in charge and given G suthority in writing o
require action.

B. At Jast onco per week & complets survey of imside and ouiside precsises is made 10 detormine
effectivencss of coniyol sad %0 determine conditions. A copy of the survey vepost is given to the
imapoctor (USDA). :

C. All opeings into the plast where rodents might pain cotry are closed, All holes within the plant thae
could possibly be sn eniry point axe sealed.

D. All conditions surrounding the plant whers rodests conkd hide and tweed are clinsinated.

B. Bait boxes are maintsined cutside of processing srees where thero is likelihood of rodest activity,
{Amticoagulent poiscas sre preferred )

F. Mamnm%-&m&ﬂﬁﬁmm w«m&“ﬂ
be & harbosage are remaoved.

Q. A contract with & recoguimd sxtermination firm is veually helpfisl.
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PEST CONTROL FOR
THE FOOD PROCESSOR

Richard F. Stier
Consuiting Food Scientist

There are few people who tolerate insects and rodents in their homes and
business. Who hasi't had a nighf's sleep interrupted by a mosquito burzing in
their ear, or found rodent droppings under the sink? Your first thought is to get
rid or kill, the intruder. That infruder, be it insect, rodent, cat, dog, or bird, thet
that has infringed on *your it is considered as a pest

Consumers tend not to tolerate pests, and food processors should not. In fact,

jons specifically mandate that pests be exchuded from food processing
plants food safety mandates thet. The curert Good Manufactring Practices,
defined in 21 CFR Part 110, siate that,

*No pests shall be allowed in any area of a food plant.”
and that
*Effective moaswres shall be taken to axchxie pests from the processing
aroas and o protect against the contamination of food by pesis.”

The regulations siso specifically define a pest as, "any objeciionable animels or
insects inciuding, but not imitsd fo, birds, fles, and jarvee.” The legal definition
is fairly close to how consumers think of pests...undesirable.

PEST CONTROL...WHY?

8o why have the Uniled States (and many other nations) inchxied pest
prevention as part of their Good Manufachring Practices or hyglene policies?
There are a number of reasons for this. First and foremost, pests carry disoase.
Rats and mice can carry or spread many dissases, including saimonelia, Hanta
virus, arxi the bubonic plague. Bubonic plague or the Black Death was spread
by fleas on infected rats many years ago. In the middie ages, plague epidemics
mmwmmmmammm

some ostimates. insects, especially flies can aleo spread disease. Consider the
unpieasant places where we find large populations of flies. Do you want them
on or near your food? Research indicates that flies can spread many different
The production of safe and wholesome food is, the main reason for controlling

pests.

COPFYRIGHT 1980 RICHARD F. STEER
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There are also many economic reasons. Pests can damage or totally destroy
agricultural commodities and finished goods. In developing nations, where
hunger is most keenly felt, pests destroy or damage an inordinate amount of
food, further contributing to the problem. An infested warehouse will result in
lass of product sales, action by regulatory agencies and adverse publicity.

The bottom line is that pest prevention is good business. Excluding pests from
your processing operations is required by law, however in doing so you protect
your products and your potential profits. We are in a time where food safety and

quality control are on everyone is concerns. Processors and buyers are takinga

more active role in assuring that foods they produce are safe. This attitude is
rofling down the food supply chain, so therefore supplier audits and vendor

cedtification programs are becoming more common. For example, if you want to -

sell to restaurant chains such as the Tricon Group or McDonald's, processors
like Pillsbury or General Mills or supermarkets such as Sainsburyis, you must
have a HACCP plan in place. Part of that HACCP plan will be your prerequisite
programs, which include pest control. if an auditor finds that your plant has a
problem, you can lose a customer or be dropped from consideration as a
supplier. It will cost you a client.

CONTROLLING PESTS IN YOUR PLANT

The first item that comes to mind when the subject of pest controf is meritioned is

~ pest elimination, or preventing the intruder. Pest control is more than simply
killing pests. in fact, according to Jim Bowyer of Clark Pest Control, 90% of

pest confrol or pest management is sanitation. Pests, be they rodents, insects -

or birds, are like human beings. They need food, water and shelter to survive.
There are, always several basic principies of what is known as integrated Pest
management or iPM. These basics are;

¢ Deny Access
¢ Deny Food

¢ Deny Water
¢ Deny Shelter

Finally, if these principles in the fail, slimination of pests. Application of the
current Good Manufacturing Practices is a good way to help assure that your
plant stays pest-free. There is one other principle that has not been mentioned.
M:scomdynmﬁmngﬂwiomm It is also important to understand the
habits and characteristics of different pests that can invads a food plant. There
mmmnmmwmmmmmamm«m Let us take a
jook at thesa basic principles of IPM.
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Deny Access - A food processor’s first line of defense is the exderior fence ine
then the building itse¥f. Buildings should be designed and maintained to prevent
pest from entering. Insects, rodents and birds can enter through cracks and
crevices, doors, windows, gaps in walls, under or through walls and even as
hitch-hikers, Each and every processor needs to wak around the autside and
the inside of their building and look to see whether there is a potential access
mammwmammmdammsmuma

One component of this is slimination of sreas where food can accumulate or be
trapped. This is especially important in bakery or snack food operations. Flowr
or grain that accumulates under equipment, in the rafters or in other sress in the
ptant can atiract pests and result in the development of an infestation. A way o
minimize this occurrence is to be sure that support legs on squipment are flush
fo the floor. Some operations even with spaxy floors requires that you sesl the
base of the supports to completely eliminate any chance for food o accumulale
and insacts to hide. iIn this kind of operation, rafters should be rounded or
trianguiar with the pointed side up. This kind of design will prevent accumulation
of food. Opersiors must be aware of hanging ceilings. Food from processing
areas can accumuiate between the ceiling and the roof and atiract pests. This
procise situation was observed at a manufacturer of dried food ingredients. The

product that acoumulated on top of the suspended ceiling served as the sitmof — -

feeding for a infestation.

Derty Water - insects, rodents and birds also water. Food processors need
do what they can to eliminate water sources on the interior and exterior of the
food piant. One of the areas wheore water can accumulate are on improperly

COPYRIGHT 1000 RICHARD F. BTIER
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graded fioors. Floors should be graded so that they slope towards drains. An
other area are the drains themselves. The drains should not allow water to

accumuiate. This, like the floors, is a flaw in construction.

yards, graded loading docks and drainagse ditches. Operators should also check
pipes and hoses to be sure that they are not leaking. Leaky pipes can create
problems. Standing water needs to be addressed at a plant by plant basis.
Routine inspection and maintenance of the grounds can help to prevent
problems. Ditches are not a good idea. If drainage is required, use

underground pipes.
Deny Harborage - Pests noed a place o live and breed. Insects can do this

anywhere they can hide. They can be found in- cracks- and crevices, under -

pallets, in electrical panels and in vegetation. Storage of frash, waste and other
materigls around plants, and especially around doors, provide harborage and
can encourage access. For example, it is never a good idea to stack pallets (or
other materials) against the wall adjacent to a door. Pests can hide in these

pallets and enter through open doors.

Birds need areas to roost and to nest. Roosts and nesting preferences vary by
species. The principie bird pests in the United States are pigeons, swallows,
sparrows and gulls. Operators need to understand the habits of the birds near
where their plant is located. The best way to control birds is to_efiminate areas
for roosting and nesting. i an operator has a covered loading dock, he may

mmmmbwmmwmmgmmmmmmmm

Gulis perch on roofs. of plants. Installation of wires along roof tops discoura
roosting by making landing difficult. Omamental vegetation is attractive, Mm
encourage roosting and provide food for birds. Keep vegetation to a minimum to

Rodents will nest or burrow wherever they can feel safe. Rodents will nest in a
wide range of materials, including foods and packaged materials. This is one
reason that trash and waste materials must be removed. Piling old materials
against a wall is an invitation to an infestation. It is also one of the reasons that
WmammammmofaieaQésmmasMWaiism
stored materials and 35 centimeters between rows of stored product and that
they should store product at least fifteen (15) centimeters off the ground or floor.
These principles aiso allow for cleaning, monitoring of pests and inventory
control. Rodents will aiso nest on plant grounds. Paving is an excsllent way to
minimize rodent infestations. They can burrow, but not through concrete or

asphait.

COPYRIGHT 1000 RICHARD F. STIER '
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MONITORING

As with any other operation in your plant, monitoring of pest activity is an
essential element of control. Many operators monitor rodent activity by installing
bait stations along their property iines and along the outside of their buildings.
Bait stations, should be located no more than every 100 feet along exderior
property lines and every 50 feet around the outside of the bulidings. Traps must
be locked and secured so they cannot be moved. Pest control operatrs chein
bait stations to cyclons fances or anchor them o the ground. The use of a
product called “iquid nai” may also be used to anchor bait stations. Poisons
should only be used on the outside of the piant. To monitor aclivity indoors,
snap traps, giue boards or live traps may be used. So that plant staff and others
know where traps are located, signs shouid be placed on walls above sach frap
location and numbered. Snap traps should be monitored on a dally basis. Live
traps at least once a weel. These devices will kilf rodents, but their real role is
monitoring. They can also help to revent them from entering your plant. ¥
activity is detected as evidenced by increased catch numbers in ive traps or
gnawing of baits, increased vigilance and trapping, may be necessary.

Pheremones are insect sex hormones. They are used as atiractants 10 rap and
monitor for the presence of insects. Each pheremons is spedcific for an individual
insect spocies. Processors of grain frequently use theee fools to monior
conditions within plants andd warshouses. Traps for incian meal moths or grain
besties may show a processor or a warehouse operator that theve is a
infestation. These kind of traps may also be usad to locate an infestation and
monitor the efficacy of treatments. The figures show how the use of pheremons
traps allowad a pest control operator to isolate the source of an infostation, a
*hot spot,* and how a series of treatments helped to bring the problem under
control.

PEST ELIMINATION

When sanitation programs break down or plant barriers fall to do their job and
pests enter, steps must be taken to eliminate the offending pests. The use of
additional traps or bait stations may be employed tv caich and aliminate rats.
Isolation and destruction of burrows or nests will further help to eliminain the

problem.

With birds, the goal is to force them away or kill themy. Care must be taken thet
only the targets, that is, the target pests are removed. Songbirds and others are
protected, so care must be taken if one wants to use a product like avitrol. This
uammmm it iiterally makes them seem to be drunk and
alsmo ¥ they become established within a plant or warshouse, the only

COPYRIGHT 1008 RICHARD F. STIER
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solution may be to shoot them. If this is the route that is taken, care should be
taken not to damags of the facility or equipment.

When there is a rodent problem, operators need to set additional traps or put out
more bait. It is also essential to find the source of the infestation. in cther
words, “Seek out the Source (S0S).” And never, ever use cats as & means to

eliminate a rodent infestation.

SUMMARY

Pest control is and should be an integral part of the quality control programs for
each food processor. It is also considered to be one of the prerequisite
programs for HACCP. This means that without a proper pest control program, a

processor should not even consider HACCP implementation. To properly

control pests, processors should adopt an integrated approach to controliing

pests. Integrated pest management or IPM should focus on denying the pests
access {o the plant, food, water and shelter. The best way to control pests is

good sanitation, In fact, there are some who believe that 90% of pest control is
good sanitation.

COPYRIGHT 1960 RICHARD F. 8TIER
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Exhibit 1
Standards for Sanitation and IPM Pest Control E

Building Exterior. Is there litter? Are weeds and brush kept clear? Is equipment sto
outside? Are pallets or cardboard stored properly? Is trash area properly maintained?
building free of cracks, crevices or holes?

mmmmmmcmmm?mdmﬁtﬁghﬂy?&mdml
cracks or holes in the walls? Does the roof leak? Are there cracks in the floor that can coll
debris? Are there cracks around door thresholds, dock plates, etc.? ei

_General Housekeeping. Is wall clearance adequate? Are spills cleaned up promptly?
floors cleaned regularly? Do employees have specific cleaning assignments? Are there wri
instructions?

Smlprmmksbngeupoﬁﬁwhyunﬁxﬁmmofé”?&mugelfmyfromwnd
Is there 7?7 Aisle-ways? Are rack legs clean? Are the upper levels of storage racks cleaned?
pnlhbdan?kﬂmspiﬁagemmundetmb?m“aﬁymfuhﬁeimwm?ﬁ
infested products returned or damaged products segregated?

WMMIMWWW&M?MIMWM?MM@OA
lunches stored or consumed in product areas?

Receiving Practices. Is there a mm&mﬁrdmagedprodm?ﬁmmwmam da&'
upon arrival?

wmﬁmmmwpmmmmmm?mwmmm'
ﬁmfoodgmﬁaihems?Ammaianauﬁﬁ&mﬁdﬁvmfeodM?Axi

nonfood odors present in the facility?

Inventory Control Practices. Is there a system in place that assures the proper rotation
pmducts?Amﬁmshedgwdashippedoutonaﬁmtmﬁmtm&(FlFO)M? 0.

Insect Comtrol. Is there evidence of insect infestation? Are there conditions present
could support an infestation? Is there potential harborage? Are dead insects present
windows or other areas? Are insect light traps clean?

Rodent Control. Is there evidence of a rodmtinfahﬁm?kﬂmmdmnfﬁrds?kmdml
proofing adequate?

Monitoring Results. Were any insects caught in pheromone traps? Were any insects caught in
sticky traps? Do the number of insects caught indicate an infestation? Was the infestatio
localized?

14



Exchibit 2
Pest Management Strategy:
Food processing facilities present an attractive and complex pest control environment. Pest

mpummmm To effectively meet these challenges it is necessary to apply the
Emwﬁmmmuwmmmxfm@mm

A.
1. An understanding of the biclogy and ecology of a pest is critical to develop
an effective control program.

t 2 Always seek a permanent solution to pest problems rather than a sevies of
femporary solutions. Permanent solutions include altering conditions to
prevent future occurrences.

3. Use the principies of Integrated Pest Management (IPM) when developing &
pest management program.

, 4 mmmmmwmmwmﬂaww
: nontarget organisms.

Monitoring by a professional pest msmwmmum»mmw
Ll:ﬂvi!y Application of pmmummmumabpmwu
aress of historically high pest activity and areas wheve pesis are likely to0 enfer the inferior. Pest
Wmmﬁma:ﬁedmﬂmdmhm

mumameWmmumhwwm
{See Exhibit 3 for sample Pest Management Inspection Report) These recommendstions
into the following aress.

1 Senitation - The development of a pest infestation is greatly reduced by
* high standards of sanitation. Senitation can be defined as the removal of
E conditions (food, water, hw)wmmwa&wtpm
population to survive.

E 2. Bailding Maintenance - Proper building and repair practicss cam .- ...
prevent significant pest problems. Drainage, sealing, caulking,
rodent-proofing, construction and general maintenance of

k buildings are important steps in this ares. An exampie would be the:
simple sealing of cracks and crevices which provide harborage for

insects within buildings.

b ”b
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3.  Facility Practices and Procedures - This involves changing behavior of E
people working in the plant. An example would be making sure that
doors to the outside are not kept propped open or that trash is eliminated
dumpster lids or trash containers are kept closed. E

These recommendations will be documented in the “Sanitation Inspection Report” (Exhibit 4) alo
with any pest activity noted during service. A detailed list of inspection standards of some items
are included in our sanitation report (Exhibit 3). A customized Sanitation Inspection form can b
developed for your plant. The following are the five (5) basic types of control measures that can
used to develop a pest management plan. An IPM program will include at least two (2) or more

the following:

1. Sanitation - Proper sanitation is necessary for prevention but is a means of
controlling existing infestations. The removal of food and water sources
stresses the pest populations, making traps and baits more effective. In addition,
university research has shown that oils, greases and dirt render many
insecticides less effective.

2. Mechanical Control - These methods involve the use of traps, barriers, caulking,
mechanical exclusion (screening), using air currents and manipulation of
environmental factors (lemperature and humidity).

3. Cultnral Control - This involves changing the habits and behaviors of peopleto
reduce infestations. An example of this would be changing cleaning schedules to
prevent product accumulation or help train food processing plant or warehouse -

personnel to clean spills as soon as they occur.

4. Biological Control - Traditionally this measures uses biological organisms or
their by-products to control pests. Examples include the use of Bacillus
Thuringiensis for aquatic breeding insects, parasitic wasps for fly control or
fmgmforcock:mchmtro{.

5. Material Application Control - The correct and safe use of materfals may

constitute a portion of our  control operations. All materials are carefully
reviewed for their approprinteness and appropriate application techniques that
have been selected.

Although the use of chemical control measures, may be use, they will not always be a part of our
control plan. Many of the non-chemical control measures need to be implemented by your plant
- facility personnel. These recommendations will be reported to facility management on our

“Sanitation Inspection Reports,” (Exhibit 3).
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Exhibit 5

IN-HOUSE SURVEY GUIDELINES

(Use this as a guide for your in-house survey inspection)
Consider the following information when completing your in-house survey inspection report.

A. Exterior of the facility:

1. Make note of sanitation conditions. Look for excessive debris, excessive standing water, liquid

or product spills. Poor interior or exterior storage practices.
2 Check outside bait stations for the following:
~ Are they anchored?
Is the bait fresh?
Are markers in place?
Are service date stickers under lid?
Last time serviced?
Are stickers dated and initialed?
Has there been rodent activity? (Evidence of bait being eaten or droppings)
Are the bait stations placed sufficiently for a good prevenintive monitoring program?
Are the bait stations numbered for a rodent location map?
A note how many will be serviced each month?
3. Are birds roosting?
4. Were fire ant hills seen?
5. Dead flies by lights?
6. Is there high grass or weeds outside, or near exterior fence Line?
B. Interior of facility:
1. Check Ketch-Alls or Tin Cats for the following:
Are they properly wound?
Are they properly placed?
Are wall markers present?
Check dates - are they serviced on a regular basis?
Are they clean inside? (Free of webs, dirt and debris?)

Pyt

[ O O A A

preventative monitoring program?
Tin Cats or Ketch-Alls damaged?
A note how many serviced each month?
2. Make note of rodent droppings and where each month.
3. Are there any infestations - insects/rodent - Jocation and type.
4. Ask employees about pest sightings and frequency.
C. Insects:
1. Any evidence of insect activity? Where?
2. Is there a flying insect problem? What kind?
D. Structures and Sanitation:

.

1

Any evidence of rodent activity? Are the Ketch-Alls or Tin Cats sufficiently in place for a good

L lmkhrménahmysmmddeﬁcwm(apmdomdwrwmmmw

doors in need of repair, broken windows, efc.)
2 Look for dirt, webs, debris, mold and leaks.
3. Make drawing of facility noting locations of monitoring devices and bait stations.
E. Equipment
1. Do they have light traps in place?

2. Are they properly placed?
3. Do they need additional light traps to keep flying insects under control?




{ 4 Traysclean? Bulbs changed?

}F. Program/Pricing:

1. Note all types of services and time for each.

2. Note bird control, pheromaone trapping, eic. (any other necessary programs)

i



LIST OF VENDORS TO PURCHASE EQUIPMENT

Patricia Slover

1393 East Highland Road
Twinsburg, OH 44087

(330) 425-7801 - (800) 321-3421
(330) 425-8353 Fax

www. jieaton.com

Innovative Pest Management
Carl Doucette

PO Box 265

El Segundo, CA 90245-0265
(310) 322-1999 - (800) 608-1999
(310) 322-8575 Fax

Target Specialty Products
Rich Records '

15415 Marquardt Avenue
Santa FeSprings, CA 90670
(562) 802-2238

(562) 802-3296

Atlantic Paste & Glue Co., Inc.
Dariene Porter

170 53rd St. :
Brooklyn, NY 11232

(718) 492-3648 - (800) 458-7454 (Out of State)

(718) 439-0039 Fax

PQO-Tech

17355 Darwin Ave. #1
Hesperia, CA 92345
(760) 947-6650

(760) 245-8381 Fax

Chapin Manufacturing, Inc.
PO Box 549

Batavia, NY 14021-0549

(716) 343-3140 - (800) 444-3140
(800) 944-4329
www.chapinmfg.com

Waterbury Companies, Inc.

Whitmore Micro-Gen
Research Laboratories
{800) 777-8570

WWw.wming.com

Hot Foot America
Sales & Marketing

298 Belvedere Ave.

Belvedere, CA 94920

(800) 843-6334 or (770) 985-8273 Fax

Van Waters & Rogers, Inc.
(800) 888-4VWR

FMC Corporation
Agricultural Products Group
Philadelphia, PA 19103

Bayer Corporation
PO Box 4913

Kansas City, MO 64120

(800) 842-8020
www.nobugs.com

Paragon Professional Pest Control
Steve Diaz

4371 Westlawn Ave.

(310) 397-2070 (Phone/Fax)

(310) 995-8160 (Mobile)

(800) 238-9254 (Orders)

3M Occupational Health &

1LY,




!Mw
POBox598

' Lakeland, FL. 33807
(800) 451-8461

(941) 647-3412 Fax
microfio@earthlink net

- Woodstream
An EKQO Group Company
Lititz, PA 17543

' www.vichorpest.com

Cleary Chemical
'Paul J. Walgenbach Ph.D, PCA, BCE
789 Lakecrest Dr.

.El Doredo Hills, CA 95762

{(916) 933-3180 (B00) 524-1662

(916) 933-0785 (Fax)

1(916) 201-6225 (Mobile)
fmwwmm

:Dow AgroSciences LLC
Maniscalo
(317) 337-4359

Environmental Safety Division
Brenclan P. Donohue
6023 S. Garfield Ave.
Los Angeles, CA 90040-3682
(800) 952-4496 (Voice Mail)
(661) 260-3247 (Fax)
bdonohue®mmm.com
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LIST OF VENDORS TO PURCHASE EQUIPMENT

]T &m & Comp&uy; I!m
Patricia Slover

1393 East Highland Road

- Twinsburg, OH 44087

(330) 425-7801 - (800) 321-3421
(330) 4258353 Fax

www jleaton.com

Innovative Pest Management
Card Doucette

PO Box 265

El Segundo, CA 90245-0265

(310) 322-1999 - (800) 608-1999

(310) 322-8575 Fax

Target Specialty Products
Rich Records

15415 Marquardt Avenue
Santa Fe Springs, CA 90670
(562) 802-2238

(562) 802-3296

Atlantic Paste & Glue Co., Inc.
Darlene Porter

170 53rd St. :
Brooklyn, NY 11232

{718) 492-3648 - (800) 458-7454 (Out of State)

(718) 439-0039 Fax

PCOO-Tech

17355 Darwin Ave. #1
Hesperia, CA 92345
(760) 947-6650

{760) 245-8381 Fax

Chapin Manufacturing, Inc.
PO Box 549

Batavia, NY 14021-0549

(716) 343-3140 - (800) 444-3140
(800) 944-4329
www.chapinmfg.com

Whitmore Micro-Gen
Research Laboratories
(800) 777-8570
WWW.Wimmg.com

Hot Foot America

Sales & Marketing

298 Belvedere Ave.

Belvedere, CA 94920

{800) 843-6334 or (770) 985-8273 Fax

Van Waters & Rogers, Inc.
(800) 888-4VWR

FMC Corporation :
Agricultural Products Group
Philadelphia, PA 19103 '

Bayer Corporation
PO Box 4913

Kansas City, MO 64120
(800) 842-8020
www.nobugs.com

Paragon Professional Pest Control
Steve Diaz

4371 Westlawn Ave.

{310) 397-2070 (Phone/Fax)

{310) 995-8160 (Mobile)

(800) 238-9254 (Orders)

|




|
|

Vaterbury Compandes, Inc.
obert C. Bennet

2 Mattatuck Heights
Vaterbury, CT 06705

300) 845-3495

300) 432-9982 Fax

rww.Wako.com

licro-Flo Company

O Box 5948
akeland, FL. 33807
00) 451-8461

41) 647-3412 Fax
icrofloBearthlink.net

'oodsirexm
n EKQO Group Company
titz, PA 17543

ww.victorpest.com

Dorado Hills, CA

3M Occupstional Health &
Environanental Safety Division
Brendan P. Donchue

6023 S. Gasfield Ave.

Los Angeles, CA 90040-3682
(B00) 952-4496 (Voice Mail)
(661) 260-3247 (Fax)
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Where to find ug ?

* United States Arency for international
Davelopment,

Commuodity Management Division,
Zahiraa E--Maadi

Cairg, Envpt,

Tel: 120-2) 516-5505 ext, 2143, 3189
Fax: (20-2) $16-4652

% Unifed Stafes Agency for international

Oevelorment, Alexandria,

36. Beny £l Abbas Street « behind
Natiohal Secority

Tel.: [20-3) 482-8458 . 4828301
Fax: (20-3) 483-8830 , 482-8458

* Ministry of Economy and immatianai
Cooperation,

Department of Economic ﬂanmmﬂm with U.5.4.
48-50 Bbde! Khalek Sarwat , Cairo,

Tel.: (20-2) 390-5100 , 390-5125
Fax: (20-2) 393-8187
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_Private Sector
Commodity Import
Program

all hero |




BidH0 &
814 £y Ed
an be sub
ade > -~ s

3 DS
33 5
By « 2P
:o $ICE el
24 8%,
3¢ 8
el aRBrouat o
(i By siny £
& e Ushi 8
ed that 2
giele ; g 2
2L 1) & &2
. £8 Rahde
sfe1ils

* Only private sector importers are
 eligible,

B gemsss DRSS . Semum gadess

3B ek
BABEES v ined st

- o5 s cmples wapde, $¥untie R Reodie TE Meombs 18 Bowie
.fm;mgaém;»q&igw 3 Roontn 18 Boethe 24 Bicdhs 52 Bheathe 58 dsedion
et roupvimen sutiol 0w e omenat i smis sonviod H
~for punephal aguig. - SSonte ¥ Mealbe 18 Boske 14 B

wht RN SRR Ulkethe BYemr 3 Yage R¥moe R 'Toen

~ i winironm rensaciion shes for both Capritad

v mg&xigmgwm #rd non-capited eouipment s § 10,200

- FR sty vews o Yow grogam per viparher
dherter 3 calovales vemr is a4 followsg -
B Yeager

$ & melifioe
COAY Beduser Tenpinting non-Capite squipnent £ £ milltios
3 Entusar gnning wapiel sgulpment 8 mililon
2 B & X%g 3
# %3 3ig & 3 §
prart actio 80 na
(I £ 5 %3
ARG R, £) 439 £ & {4
Q! %2 I3 ¥ 3%, £3




MINISTRY OF INTERNATIONAL COOPERATION

GENERAL CIRCULAR NO. 1
Issued June 15, 1999

Rules and Procedures for
Utilizstion of Funds under the

Private Sector Commedity Import Program

To encourage the Egyptisn Private Sector 1o participsts in the development

of the country in accordance with the priorities of the Stats, funds from the
United States Agency for International Development {USAID) economic
assistance program are provided to the private sector to finance the
importation of capits! goods, intermedists commodities snd raw matarisls
from the U.5.A. The rules and procedures set forth in this Circular shall
apply to all funds advanced 1o the private sector under the Private Sector
Commodity import Program. in addition, all import transactions to be

All Egyptian private sector éntrepreneurs snd firms ace sligible to partcipsts
in this program. Entities which are sstablished in » free 20ne or which have
Public Sactor ownership excesding 40% are excluded from this program.
However, in some cases where the projett iz determined to be specially
serving the national economy, an increase in the parcentage of the Public
Sector ownership could be considerad upon mutus! sgreement between the
Ministry of Intemational Cooperation, Depsrtment of Economic Cooperation
with USA (MIC, DEC/USA! and USAID/Ceiro. Importers must have 8
commercisl or industris! registry snd a taxation card {uniess iagally
axempted}, with the latter to suffics in the case of 8 privete entreprenaur
working in non-commwrcial or industrial fields tuniess legsily sxemnpted).

Primary implementation iasponsibility for this program shall rast with the
Participating Benks listed in Attachment No. Vi 10 this Circular. ANlocations
of funds will be made availsbie through Latters of Commitment in favor of -~
the Participating Banks’ namad U.S. Correspondent Banks and will be based
on proper and prompt utilization and timely reporting. MIC, DEC/USA and .
USAID/Cairo must spprove all proposed aliocations 10 the Participating

Banks.
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Funds advanced pursuant to this program may be used to import only

those itams which sre eligible in accordance with the USAID
Commodity Eligibility Listing which does not include luxury, consumer,
used or reconditioned goods. Additionally, erection, training and
installation services associated with the commodity purchase are not
eligible for financing under this program. Funds advanced under this
program are not to be used to import items which are prohibited under
Egyptian importation law. Furthermore, commodities imported under
this program are prohibited from being resold to tha military or police

forces and/or their organizations.

Any importer, importing as an end-user, may sell capital equipment imported
under this program safter final payment has been made to the Participating
Bank. Imported items must relate to the importer's business field as stated
on both the commercialfindustrial registry and tax card {unless legslly -

exempted). Further, commaodities imported under this program cannot be
re-exported in their same condition unless thay constitute a basic component

‘ ofanawenﬁproduct

“The minimum transaction size shall be $10,000 un!ess USAID/Cairo and
MIC, DEC/USA otherwise agree in writing.

The maximum amount of financing that can be utilized by an individual
importer during a caiendar year is as fo&ows:

A. END-USER:

importer who Is importing non-capital squipment for its own use may
utilize up to $4,000,000

- lmporter who is importing capital equmcm for its own use may
utlm up to $8,000,000 _

B. TRADER:

impbrtar who is importing commodities for resale purpose may utilize
up to $5,000,000 ‘

-
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Private sector importers who desire to use funds provided under this
program shall make spplication at any ane of the Participsting Banks.
Alternatively, a potential client may apply through any other local commercial
bank. In this case the application will be forwarded to orwe of the
Participating Banks for action. Each spplication must include:

A. Completed transsction form signed by the importew
{Artachment i);

B.  Evidence that the importer has followed negotistad procurement
procedures. These procedures require the importer to follow good
commercisl practice in soliciting quotstions or offers In 8 uniform
manner from s ressonable number of prospective U.S. suppliers and
thet sl guotations or offers recsived, whether or not specifically
" solicited, shaill be given consideration before making an sward. A
raasonable responss tims must be given to potentisl suppliers. if an
importer obtaing only one offer, the nporter’s requast for financing
must include 8 letter stating the reasons that only one offer was
obtained. Justification for aporoving financing undsr thess
circumstances must be basad on ons of the following ressons:

{1} mmhmhgfnrmﬁwMﬁw
suppiier's regularly suthorized distributor or dealer, ueonmoﬂv
which, under the tertns of the distributorship or dealer
agrasment, the imponter is praciuded from buying from snother
supplier, USAID/Csiro requires that the importer submit & valld

~ copy of the agency/deslsr/distributorship agresment with the
requast for financing. In addition, a statement is required from
the supplier that pricaz are net and do not include sny

commissions.
{2) The importer is purchasing for ressie 8 registersd brand-neme

commodity from a supplier who is the exciusive distributor of
that commodity 10 the area of the importer.

{3}  Proprietary procurament is justified and the necessary
equipment, materials, or spare parts are available from only one
source, 1aking into account any special requirements such as

the nead for in-country service capability. Standardizstionons — -

particulsr brand or proprietary procurement may be justified by
the importer obtaining:
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Substantial benefits, such as economies in maintenance

of spare party inventories, stronger local dealer
organization, better repair facilities, or greater farniliarity

by operating personnal; or
{b} comﬁazibmty with equipmeant on hand; or
{c] special design or operational charactaristics.

{a)

Each pro forma invoice submitted must show:

ii'

;ii.

the name and addrass of the importer:

the guantity, description and unit price of esch item in sufficient
detail for ready identification;

the U.S. Department of Commerce Schedule B Number
{Harmonized Number) for all items;

. the delivery terms (FAS, FOB, CFR, CIF or CIP) and named
place of delivery. USAID will not ﬁnmne Ex Works

transactions;

Uu.Ss. som and ariﬁn:

if the comwnodity Is financed on a CFR, CIF or CIP basis, the
proforma invoice must:

state that trangportation will be aﬂw on a U.8. flag
carrier;

{b)  state the FAS or FOB commodity cost at named U.S. port

offering regular liner service 10 named Egyptian port or
bulk cargo service to named Egyptian port as appropriate;

{a)

{c}  state the estimatad insurance cost for CiF or CIP
" quotations;

(d}  state thc estimated freight costs.

A summary of offsrs, the importer's selection and basis of se!ection,
such as lowar price, better delivery terms, etc. ‘
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Atiachment No. |
Iransaction Form

MSWWV!M‘W

nk: Transaction No.:

his transaction is being forwarded on behalf of snother bank in sccordance with Article 8

the Circular, please specify which bank:
Importer’s Name: |
Address:
Governorate:
Phone No: Fax No.:
Contact Person Name: Direct Phone No.:
Mdrmof?mgmﬁon&ﬂtﬂf-‘m Factory, etc.), if different than No.1 above

Nature of establishmant:
Sole propristorship, Partnership, Limited liability stock company etc.

Provide name of principal, major partners or major stockholders:

{Commercial Law, 32, 43, 159, 230 etc.)

Established under Law:
Tax Card No.: _________ Commercial Registry No.:
istate if legally exempted)

Busineas Field: .

{e.g. hospital, farm, plastics factory, trading ect.}

Paid in Capital: Woman's omm Percantage ______

Public Sector ownership:
Numbaer of Empioyess: .

o]

¥ .
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12.

13.

14

15.

e o

.2

information regarding United States buéinesses:
Does the importer or any owner of the importer or any business enterprise

A.

' affiliated with the importer or its owners, own or operate a business of any
king which is located in the United States? Yes , No

B. if yos, dmmhmmhmapmdmnmmmmlﬂmuﬁm
-States? Yes No

C. lfmanmwaamism, describe tmmatm ofmmmin the
United States. -

Has importer previously used this program? Yes No if yes, provide value
of all Letters of Credit opened for this importer under the program fsuring this calendar

year, §_____

is the importer operating a business for which the commodities besing imported is
located in Upper Egypt as stipulated in the General Circular Na.1 of 19997

Yes___ No
if Yes, ploase indicate the name of the Governorate

Mas the importar increased exports more thm 10% .0f sales during the m recent

12 month accounting period? Yes No
Commodity to be imported:
is it & Capital Equipment? Yes No

No

Is it an Environmental Equipment listed in Attachment VIi? Yu

Purpose of importation: 8) own use
b} ressiling

U.8. Dapamnt-of Commerce Scheduie B No.{s) {Harmonized System No.{s}]

U.S. Supplier Name:
Address: .

| %1



By signing below, | hereby certify that to the best of my knowiledge the inforrnation

provided above is accurate and true and that sl pro forme offers submitted with this

transaction are true and accurate originals provided by the suppliers named theresin or
true and accurats photocopies of originals.

AﬂmmmoMmmmmmMMMa
directy by me or an officisl of my company and received dicectly by me or an officisl
of my company from the U.S. suppliers or their official agents. None of the suppliers

huhﬂwmwmmbommm«n:nmmw*

Banks and USAID reserve the right 10 contact any or sl potential suppliors 10 verily
the authenticity snd sccuracy of the pro forma offers.

-1 have read and agres to comply with Item £19 of General Circutar No.1 of 1999
which includes the rsquirerment that transaction records and supporting
documeantation be kept by the importer for USAID's or its authorized represantstive’s
review for three {3} years from the date of the last disbursement by USAID, and
allows USAID or its representative to maks site visits to axamine the receipt and

utilizetion of commodities finsnced under the program.

Importer's Name:
Signature:
Titie: .
Wa find this transaction valued at § . In compiliance with General Circuler
No. 1 of 1999, and USAID reguistions, and request USAID/Csiro concurmances to

financs the transaction.

Signature of Authorired
Bank Official

V3L
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Locat Bank Name:

Letter of Commitment No.:
Transaction Number: |
Letter of Credit No.:

Letter of Wﬁ amount:
Letter ofu deitis:mm date:

Rate of exchange applicable to ‘
this Letter of Credit: - . : . LE/S

Down payment:
a) smountin L.E.

b} date coliected _
c) date transferrad to Central Bank of Egypt

erlodforbaiim:

Signature of Authorized Bank Official Date



H

Local Bank Name:

Latter of Commitment No.:

Transaction No.:
Letter of Credit No.:
Letter of Cradit Amount:

Dear Sirs:

With respect to the L/C referancad sbove pleass find enclosed herewith copy of our
ex/leTter dated regarding the following amendment{s) marked(*):

- increase valus of the L/IC by § exchange rate
- Decraass vaiue of the L/C by ¢ .. exchange rate

The new L/C balance is §

- Extend validity of the L/C until
- Shipment condition to be FOB/FAS/CFR/CIF/CIP

- Other smendments:

Signature of Authorired Bank Official



sl

Local Bank Name:

Letter of Commitment No.: _ Interest Rote:

Transaction No. | Letter of Credit

Exchange Rate $/L.E.:

Instaliments (L.E.}

No. Principal

interest

Due Date

Note: if the balancé was paid in cash, local bank is required to providé the folowing information:

1.  Value paid in L.E.

2. Negotiation date {(date of
payment to the U.S. supplier)

3. Date transferred to
Central Bank of Egypt

Signature of Authorized Bank Officlal

Date
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Locel Bank Nama: =~
Letter of Commitinont Nu.:

W A

O

*

- %

Signetwe of Authoried Bunk Officias
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Attachmant No. Vi
List of Participating Bans

iwWarany Bank of Egypt

. American Exprass 8Bank

. Arab African Intarnational Bank

. Argh Bank

. Bank of Alexandris -

, Bank of Commaerce and. Qwahpm:

. Banque du Caire
. Banque du Caire Barclays internations
. Bank Misr

10. Commercial International Bank

11. CitiBank

12. Cradit Internationsie d’Egypte

13. Delta intemnational bank

14. Egypt Arab African Bsnk -

15. Egyptisn American Bank .

16. Egyptian British Benk .

17. Egyptian Commercial Bank

18. Egyptian Guif Bank

19. Export Developmant Bank

20. industrisl Developmert Bank of Egypt

21. Misr Amwrican Internations! Bank

22. Misr Exterior Bank

23. Misr intsrnationatl Bank

24. Misr iren Development Bank

25. Mohandes Bank .

2€. Nations! Bank of Abu Dhabi

27. National Bank of Egypt

48. National Bank for Deveilopment
- 29. Nstional Societe General Benk

30. Suez Canasl Bank

31. United Bank of Egypt

mmqmmaumr

Other banks, whose charter/authorization snables them 10 ENsact business in a manner

compatible with the provisions of this program, may work through the above specifisd
Participating Banks. For more information contact:

Ministry of Internationsi Cooperation
Depsrtment for Economic Cooperation with LU1.5.A,

48-50 Abdel Xhaiek Sarwat Street, 5th fivor, Cairo

Tel: (202 390-5100, 390-5125. 390-8124 and 391-0278, Fax: {202} 393«818?

United States Agency for International Deveiopment, Office of Commodity Managemant

Zahraa Et Maadi, Cairo, Tel: {(202) 518-5508, Ext. 2143, Fax: {202) 516-4682 o

Umtod States Agsncy for !r:wnational Development
36 Beni £1 Abbas street, Alexandria, Tel: {203} 482-9301, Fax: £203l 482-9301

To obtain copies of A.L.D. Regulation 1, piease contact the above listed USAID efﬁct'x.



Souk Moaiorig Symem for Somece
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Mm«rw’lﬁwﬂ WiThoe0s |
0, opacity, end fes gus flow —
Waner uably 9077, 18.0000
Permament instaliations or porusble
Waser Guaiity ' 0N 10008
4 0T7
| Water Quality
$627.16.0000
Plans emisaions
Vo Gy :
Waser Quality
Oty 842139 9015
Stack Discharge, Resoval of Solids
Induswies such a5 seel. load. power “
Repiace cxisting filers (I T
Seack Discharge. Remoxal of Selids
Imdustrics such a5 soel. kead. power
#2139 9050
Resnovel of solids
1139000




7 Cooling Towers (Evaporative) Reduce Plant Discharge Water 8419.89.3040
Temperntwres . .
— Reduces Water Iniale ‘
] Cooling Towers (Dry) Eliminates Hot Water Discharges and 8419.89.5040
o Minimizes Water Intake. —
s Neutsalization Baging or tankcs Water Quality 7309.00.0030
Treat Caustic or Acidic dischanges pmr
to discharge.
Basins are civil constraction. S
10 Alr Filters T Adr Quatity :% 1.39. 9030
11 Automatic Inducivisl m Control | Adr Quality : 2.31..6030
Systems (complete) _ Water Qualicy
]2 Ausomatic Control for Feed Viscosity | Starch & Glucose 9032.41.0040
13 Ausomatic Control for Cooling or Air & Water Quality 50132 .89.6020
14 Chemicai Injection Systesns Newmtralization of discharpes $421.21.0000
1. Watet, Stack Gases
[ +] WASTEWATER TREATMENT
SYSTEMS -
i Sceems Waler Clanifying : 8479.82.0080
2 Dissolved Air Flotation Pretreatment of Wastewater _ 8£21.21.0000
Waser Clart
3 Vacuum Filter | Water Clarifying $421.21.0000
Dew
3| Gravity Belt Thickener Thicken wase 3421.21.0000
5 Filter Press Water Clwrifying 3411.21.0000
6 Belt Filter Dewatering $421.91.0000
7 Paddie Dryer Dewniering 8421.21.0000
3 Clarifiers Water $421.21.0000
9 “Sand Filters Water Fil | $371.21.0000
0 Carbon Filters o Remaoval of pollusnts £421.21.0000
1 m&mrw Process pump for studge. sharry. scum 8411.60.0090
Reci i . 8413.50.00%0
i 12 Sm&bie %m %WM 8413.70.2004
D VEHICLES -
I Catabytic Converters Air Quality 3421394000
' , Removal of contaminanes.
2 Bus and wrucks chassis. Complete ! Ciny mmm teurism. company £706.00. 1040
with fisel supply (ustural gas, electric | ransportat
and /or other alternamive fuels), !
engines. transmission. brakes & !
1 sicering system '




3] Bt and ks complese it powered | City tramaponation, ourom. compasy | #907
by (matueal gas, electric and for oteer | ransporution.

shermative fucic) 903093
1| CNG Fucling Staion Cly tansponatios, towis, sy
Incinding: focling dispensers, | Company transporution
Hoscs & mozoies, focling dispesser.

ASME storage vessels, moustiog
Trammes. COMPRENOr Station

| wicompressor, deivess & costrols aad
3 Engint Analyaer ‘W"‘I enging Rose-up-antioniens e
Frovide routine and ofer velicle HH D56

PREVENTION AND CLEAN-UP —
Volatile Ocganic Compeund Removal | SA1L 390000
_ _ Soil Vapos, Growsdwaier e
1n St Geoundwaser Fiow Sensors Monisoring growndwemr dering
F | ENVIRONMENTAL USed for ansiysis of wasie Sempies.
This woukd be & lab for hire 10 provide
Mﬂm

:
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Ao Asnlivzer for Inovpasic

g-b— |
il alehaie.

Deionizcd Waser Production Sllu-
TM“MW

iy
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] Conductivity Mesers (Beweh T

IR



residues (rice husks, pesnx shelis, straw,

¢ contonsesd hulls, wood waste, ete,

P T —

73 5027.80.3200 |
H 9027.80.3200 i
25 %gg_._ﬁm
26 te 9026.10.3000
27 Vacuum Pump £414.10.0000
28 Atomic Absorption Spectrometer 9027.30.4040
(AAS)
(35| Beach-Top Contrifuge 8421.19.0000
30 Ultrasonic Processor (Homogenizer) 9027.80.8000
31 Rotary Evaporation 8421.21.0000
32 Moisture Analvzer 9027.80.3500
3 Water Purification (By UV) $421.21.0000
i Solid State Flow Meter 9028.20.0000
35 Total Nitrogen Analvzer 9027.10.0000
36 il Content Analvzer 9027.80.3500
G ALTERNATIVE ENERGY
SYSTEMS - : -
1 Tracking photo-volisic concentrstors | Convent sunlight directly 10 electricity £541.40.6020 .
{parabolic mwghwpoin%} Creaie mini-utilities as alternutive power
3 mmm Convert sunlight to steam or eleciricity | 8401. 19,0000
eleceric power or industris] steam using a water/oil management system and
_peneration) a stem engine . _
3 Solar tracker system (suppont Operation of phioto-voltaic concentrator | 9032.81.0040
structure, instromentation, and systems
sontrols) - -
+ Photo-voltaic moduies (soiar panels) | Convert sunlight directly 1o electricity 8£541.40.6020
_ Alcrantive power source
5 Solar cclls (not assembled it Convert sunlight directly to electricity 8541.40.6030
Alternative power Source
6 Wind Turbines {electric) Alemative power mhm 8312.90,9000 .
of electricity -
7 Windmills (mechanicsl), windmill Ahemative power source (md) 1 8411.81.0030
for water
8 Solar batterios {(mmiti-cycle, dosp wmmmmm £507.80.0000
electric sysrems
9 Multi-fuel boilers (using refuse. Hot water and/or steam generation $302.19.0000
derived foel, wood, municipsl sotid :
wasie. or 3. waste : : :
10 Waste-to-cnergy incineration system | Generstion of best from buming a wide | £403.10.0000
range of materiais, such as rubber tires,
Aux. Equipment (including owtevisls | municipal solid waste, biomass (wood)
-hanidling systems) and agricultural residues. $404.10.0030
il Fluidized-bed combustion syitems Generation of hest from burning » wide £303.10.0000
‘ range of materisls, such as rubber tires, '
mmp!wildum biomzss. (wood) .-
Awx. Equipment s ada residues. 8404.10.0050
12 Gasification/combustion system with | Generation of process sicam, heal and $402.19.0000
nrbine generator ! electric power by burning agricultursl :

By




5] Stirling cycie heat cagines (No-asi- | Generase clectricky from hest resultng. | 8402 19.0000
fucled. external combustion) from bursing wood, wood peliess.
sawdust, rice hasks, peans shelis. aad
coftiee lpils
H.____| SOLAR SYSTEME
[} -Solar water heater (siorage amk, Commercial hit wakey 2419.19.0000
pipieg snd coesroller) - | Inchemrial R
2 Sand-alone photo-voltaic Street lighting or security lighting, bazasd | 8513.10.0000
) syssemn (PV pasels, floorescent bulbs, | wanting Rgies, remate residentind or
beneries, controller, amd memitoring | commmercial building lighting
3 ’ Remote sclrigesation $414.10.0090
(PV pancis, bamery bank, comrolier,
n Solar water prsping Sysicss — PV (PV | Water pumping 15¢ STigation, Sememic or | $413.51.0040
pancis, batseries, comtrolice, piping, conmrcial une, or wee with
surfuce or submersibie pump, waner e =
3 Solur water pusaping 5ics — Wind | Winer pumping for kvigation, dossestic or | $413_81.0030
Elcuic (wind tarbinme, batserios, commercial aee, or wee with Bvesck
controlies, piping. surface or
whmersible punp, water storages
- =T 7 W —
EE v
EQUIPMENT OR SYSTEMS
i Anscyobic digester : Biogas geacealion, testmest of agro- #003. 0. 3000 )
] "Enviroamentl (M8 COLICCOR SYSems m%mmu $024.50.0000
mrw solar radistion
3 wﬁmmam ‘Comvest direct Curvent fross PV pansis e | $358.00.0000
fmuicn yuaah puinios ___{ sraping cun and Sintiot londs e
4 Bio-mass matcrial kandling sysioms | Handling of bicskass feedssock $420.99.0006
{detmekers, chippers, londers, thip mcinerstion sysiems. -
screens. fecders and cutoll saws)
3 Prrosncsers Meature feampermry wct beet comewt |
N Measwre smospheric presowre
7 Thermomeners Mesture waperasure 9025. 11.4000
3 Pavchrometer Menswre wet bolb empentwe 902390
7 RED SEA ENVIRONMENTAL
1 Micoring Bowys and iasialimion $907.90.6030
) 2905200000
. 30 41.0000 .-
2 Anchors for Mooring Bowvs 1 Low imnpecy category 73 16.00.0000
3 Sewage Holding Tanks Boms - 3925 10000
Gremter than 50 lisers

>'*



American Express Bank

' Mr. Emad El Gindy

Manager, Bills Department
4, Syria Street, Mohandessin, Giza, Egypt

Tel: (20-2)361-1882 :

Arad Bank PLC
¥r. Amr Hafe:

L{ﬁ Bep’tg
28, Talaat Harb St., Cairo

Tel: (20-2)574~6218

Arab African International Bank
L/C Department - L

44, .Abde]l Khalek Tharwat St., Cairo
Tal: (20~2)391-130%

Bank of Alexandria
nt.imign Hashim

Assistant General Manager

49 Kasr El Nil Strest, cairo
Tel: (20-2)391-0481

Banque du Caire Barclays Bank PLC
" Ns. Samia Naim Ayad '

Managex

Letter of Credit Department :
12 Midan Bl Sheikh Youssef st., Garden City, Cairo

Tel: {(20~2)361~1882

Bangue Du Caire
Mrs. Scheir cad

Deputy General )
22 Adly Street, Cairo

Tel: (20-2)392-8920

Bank of Commerce and Development
Ms. Maha Habid

Manager, Letter of Credit Dep:
Midan 8Sphinx, Mohandessin, Cairo
Tel: (20-2)347-2056



Bank Misr
Ms. Nehad RBzzel Di.n £l Sayed

Managexr
Letter of Credit Departmant
151 Mohamed PFarid st. ' Cairo

Tel: (20~2)357-1125
commercial International Bank ‘

Mr. Nounir Yassin

Deputy Gensral Manager

Investment & Banking
Strest

N¥ils Tower 21-23, G
Tel: (20-2)570-1949

Delta Int'l Bank
Nr. Ahmed Salama

Branch Manager
Annex Nile Hilton, Tahrir Square, Cairo
Tel: (20~2)778-166"

Egyptian American Bank

Mx. Amr Abbas

NManager

Marketing Despartment

4 Hamsan Sabri 8t., Samalek
Tel: (20~-2)339-1546

BEgypt Arab African Bank
 Mrw. Nadia M. Fahmy
Gensral Manager
Al Koubra, Garden City, Cairo

Deputy
3 Midan Al Saray
Tal: (20~2)355-4624

ian Commercial Bank

Egypt

Mr. Ashraf Naim Zaki
Assistant Kanager
Poreign Departmsent .
110 Kasr E1 Eini Street
Garden City

Yel: (20~2)355-3998

lgyptm Gulf Bank
Mr. Mostafs Galal

Nanager
Letter of Credit
El-Orman Plaza Building
g Almed ¥essin Street
Giza, Egypt

s TS
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pevelopment Bank
Mr. Mokhtar El Gamal
General Manager

Credit Department
10 Talaat Harb Street

Tel: (202)57409655
Misr Amerlican International Bank

- Mr. zaki El Guiziri

Branch Manager

73 Bl Horreya Street, Alewandria

Tal: (20~3)492-2900

Misr Exterior Bank

Mr. Helmy El Shayeb

Deputy General Manager
International Department
cornish El Nil Street, Cairo

. Tel: (20-2)574-4189

Hisr Iran Developmant Bank

Mz, Hoda Shoukry

Assistant General Manager
Letter of Credit Department
Nile Tower 21-23, Giza St., Gisa
Tel: (20-2)572-7311

u nisriintarnatinnal Bank

Mr. Refaat Mohamwed El Omda

Manager _
Letter of Credit rtment

Tel: (20-2)349-4424

National Bank For Devslopment
Mr. Abdel Pattah Salem
General Manager

Foreign Department
$, El Borsa El Gedida Street

Tel: (20-2)356-3056

National Bank of Egypt
Ms. Laila Abdel Kader

Hanager
Letter of Credit Department
24 Sherif Street

Tel: (20-2)393-4204

National Bank of Abu Dhabi
Mr. Magdy Azis Kamsl

Regional Credit & narxctiﬁg Manager

Giza Street, Giza
Tal: (20*2)5737*331



INELIGIBLE COMMODITIES
PRIVATE SECTOR COMMODITY IMPORT PROGRAM

1- EQUIPMENT :
« MILITARY EQUIPMENT; SURVEILLANCE EQUIPMENT: COMMODITIES
FOR SUPPORT OF THE POLICE AND OTHER. LAW ENFORC E\CENT

ACTIVITIES.

» ABORTION EQUIPMENT AND SERV!CES LUXURY GOODS AND
GAMBLING EQUIPMENT: WEATHER MODIFICATION EQUIPMENT: :
AND. IN GENERAL., CONSUMER GOOUDS . :

« SPACECRAFT AND PARTS THEREOF .

» ARMS AND AMMUNITION: PARTS AND ACCESSOR.[ES THEREOF .

» USED OR RECONDITIONED GOODS .

"y

2- WOVEN FABRICS & TEXTILES :

. SILK.
« CARPETS AND OTHER TEXTILE FLOOR COVERINGS .

« SPECIAL WOVEN FABRICS; TUFTED TEXTILE FABRICS: LACE:
TAPESTRIES: TRIMMINGS: EMBROIDERY .

« KNITTED OR CROCHETED FABRICS .

« ARTICLES OF APPAREL AND CLOTHING ACCESSORIES. KNOTTED OR

CROCHETED.
» ARTICLES OF APPAREL AND CLOTHING ACCESSORIES. NOT KNITTED

OR CROCHETED, :
» OTHER MADE-UP TEXTILE ARTICLES .

3- FOOD PRODUCTS :
« MEAT AND EDIBLE MEAT OFFAL .

-« FISH AND CRUSTACEANS . '
« PREPARATIONS OF MEAT. OF FISH OR OF CRUSTACEANS:; MOLLL'SKS
OR OTHER AQUATIC INVERTEBRATES .
. EDIBLE FRUITS AND NUTS; PEEL OF CITRUS FRUIT OR MELONS .
COFFEE. TEA. MATE. SPICES AND COCOA & COCOA PREPARATIONS .

« PREPARATIONS OF CEREALS. FLOUR, STARCH OR MILK .
« PREPARATIONS OF VEGETABLES, FRUITS, NUTS OR OTHER PARTS OF

« BEVERAGES. SPIRITS AND VINEGAR .

» BAKER'S WARES .

1



4- AGRICULTURAL PRODUCTS !
» LIVE TREES AND OTHER PLANTS: BULBS. ROOTS AND THE LIKE: CUT

FLOWERS AND ORNAMENTAL FOLIAGE .
« VEGETABLE PLAITING MATERIALS .
« RESIDUES AND WASTE FROM THE FOOD INDUSTRIES:

PREPARED ANIMAL FEED ( FODDER ).
« TOBACCO AND MANUFAC’IURED TOBACCO SUBSTITU!'ES

§- LEATHER PRODUCTS :
« ARTICLES OF LEATHER; SADDLERY AND HARNESS: ARTICLES OF

ANIMALS GUT .
» FURSKINS AND ARTIFICIAL FUR; MANUFACTURES THEREOF .

+» FOOTWEAR. GAITERS AND THE LIKE .
« SEAT STICKS: WHIPS; RIDING CROPS AND PARTS THEREOF .

6- MISCELLANEOUS :
+ MUSICAL INSTRUMENTS, PARTS AND ACCESSOR!ES OF SUC H

ARTICLES.
» TOYS. GAMES, AND SPORTS EQUIPMENT. PARTS AND

' ACCESSORIES THEREOF .
« EXPLOSIVES. PYROTECHNIC PRODUCTS: MATCHES:
PYROPHORIC ALLOYS: CERTAIN COMBUSTIBLE
PREPARATIONS . ~
. HEADGEAR AND PARTS THEREOF .
"« UMBRELLAS; WALKING STICKS . . - | |
.« PREPARED FEATHER AND DOWN AND ARTICLES MADE OF
FEATHERS OR OF DOWN; ARTIFICIAL FLOWERS ARTICLES OF

HUMAN HAIR .
« NATURAL OR CULTURAL PEARLS: PREC!OUS OR SEMI-PRECIOUS

STONES; PRECIOUS METALS; METALS CLAD WITH PRECIOUS METAL.
AND ARTICLES THEREOF; IMITATION JEWELRY: COINS .
« WORKS OF ART; COLLECTORS PIECES AND ANTIQUES .

NOTE:
« A commodity transaction may be eligible or ineligible for USAID financing based not
auly on the nature of the commodity but also based on its source, end use, price,

supplier, etc... . Please see your participating bank or this efﬁce to discuss matters
concering commodity eligibility .



October 25, 2000
Engineer M.H. El Sisy
Siclam Dairy Processing
Mostafa Kamel Street
El-Ras El Soda
Alexandria

Dear Eng. El Sisy:
| would like to thank you for taking the time to visit with Dr. Tom Butterworth and Mr.
Morad Ahmed on Oclober 15. Dr. Butterworth was quite impressed with the facility

as evidenced by his report (attached), and from what he told me when we discussed
the visit. We do, however, look forward to sesing the plant in full operation.

Since you were not running yet, there is really very littie that we can offer in the way
of tachnical services. Howaver, from the recent conversations that you had with Dr.
Butterworth and Mr. Morad, plus what we talked about in August, thers are a fow
things that we can offer in the way of potential support. | have, therefore, attached
two lists for you. The first includes quality suppliers of cleaners and sanitizers and

Thank you again for your time and candor, and your support of our programs. We

apprecialed seeing your peopie at our programs. Should you have any questions or
require any additional infformation, please do not hesitate to call.

Sincerely yours,

Richard F. Stier
Director, Technical Servi

Cc: M. Ahmed, Files

12 Dok Sercet, € Floor, Dokki, Gim12311, Egypt  Tel: (202) 338-1445 (s Fax: (202) M8-0729 B.ail: alebnialoh. oy
Ammmmug‘%‘ - Mm%h



SUPPLIERS OF CHEMICALS FOR

CLEANING & SANITIZING
DIVERSEY LEVER

38 Beingt Street
Heliopolis, Cairo
TEL: 02- 417-0067  FAX: 02-417-4758

02- 417-0088

02-201-7491
CONTACT: Mr. Osama Fard

Managing Director

Diverseytaver o part of the Unilever businses group.
We are = market loader wotkdwide b iba fleld of
spaciskzed hygisne, laundey kitchen, Boor-care sydems
snd chemicals. DiverseyLever alie provides s
services with the intest dinpensing technology and
consulls with its clients fo provide them with the
necessary training 1o optimiza the sfficiency of the
syntomn they opersts.  Our clients rsnge from small Tast
food cutints to intemations! hotel arwd food chains, food
and beverage industries 26 well s higgh risk businesses
e heellth care. We are siuccesshid bacasuse our
customers have loarmud that they can rely on the
quality, efficiency snd safely of DiverseyLever products.

EGYPTIAN TRADING &
INDUSTRIAL OFFICE

(Henkel)

8 Abd El Hakim El-Garhy Street, Ard El Golf
Heliopolis, Cairo
TEL: 02-291-86878 FAX: 02-280-9813

02-291-9048
CONTACT: Mr. Nasr E] Din A, Nasr
Egyptian Trading ind. Office {HENKEL) .
Cleaning, and senitizing in the beverages food
and milk processing industry.

KLEENCARE HYGIENE
12 E) Sawra Street
Heliopolis, Cairo
TEL: 02-290-9685  FAX: 02-418-5727
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TEMPERATURE RECORDERS

8801 148" Avenue, NE
P.O. Box 509

3M Covporation

3M Health Care

3M Bullding, 275-4E-01
P.O. Bax 33275

St Paul, MN 551333275, USA
EMAL )

TEL 612) 737-5090

FAX (812) 137-7678

Attn:

Carie Anderson

Measurement Dynamics LLC
125 Thhus Aveonue
PA 18078, USA

Tel (300) 856-1114/(215)343-5075

TMI-USA, lac.
14130-A Sullyfield Circle




To: R.F. Ster
From: Thomas A. Butterworth

Subject: Trip Report, SECLAM

On Sunday, October 15, 2000, we visited the Sectiam Dairy Processing Co. in
Alexandria, part of the Mansour Distribution Co.

For ALEB were:

Morad S. Ahmed (ALEB)
Thomas A. Butterworth (Consultant to ALEB)

For Seclam were:

Eng. M.H. El Sisy {General Manager)

Ph. Direct: 5359099; FAX: 5348870

Eng. Ahmed Khamis (Juice Processing Manager)
Factory: Mostafa Kamel St., El-Ras El-Soda

Ph: 5358974; FAX: 5345772

www mansourgroup.com (e-mail on website)

COMPANY BACKGRQUND

Nationalized in 1963, Seclam was established in 1952 and Is the oldest privately owned
dalry procassor in Egypt. They manufacturs a wide variety of procassed dairy products.
They are currently installing 2 new lines: one for extended shelf life (ESL) milk in 1 L
HDPE bottles with a continuous thread HDPE cap, induction heat seal and shrink
wrapped label; the other line is for juice and other fruit based drinks also in HDPE but in
250 and 1000 mL with sport"typeﬁtments They expect these new products to be at
retail by February or March of 2001.

Both products will be distributed and sold under refrigeration. The sheif fife expected for
milk is 45 days @4°C or 21 days @10°C, although they pian to have all products sold
before 15 days.

The ESL juice and fluid milk projects are part of a long range expansion of the product
line which will be expanded next to include Edam and Mozzarelia Cheeses.

Eng. Sisy has a technical and management background and started with Seclam 38
years ago (today).

THE FACILITY

The facility is large and has aged gracefully. The grounds are reminiscent of the Marriott
Hotel in Zamalek. The juice line and the milk line are under construction in different
buildings, both with their interiors completely renovated.
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JUICE LINE

The juice line has one batching/landing tank of about 2000 L. This tank feeds
any one of three 4000 L finished product tanks that feed the tubular APV
pasiaurizer/cooler and the Sirac filer. Bottles are blow molded on-site

They intend a second filing ine in the same room. This second ine will be fed

process is somewhat differant and depends on the heat of the blow moiding
procass and sterle air thereafler 1o create and maintain the storifity of the primary
package. Mik is steriized in a steam infuser (135°C/0.5 sec) and thereafer
processed pretty much like the juice. The cbvious axception is the heat shrink

label applied by & Fuji system.

1 understand this was the first time someone from ALEB has bean inside the facllity.






Supporting Egypt's Processed Foods Export Industry

Qctober 25, 2000 TEL 02-570-1815
FAX 02:570-2187

Mr. Mohamed M. Samy

Vitrac

§ Bahi £E1 Din Barakat Street

Giza, Cairo

Dear Wr. Mohamad:

| would tke to thank you and your stalf for taking the time to visit with Dr. Tom
Butterworth and Mr. John Schnittker during their visit to the plant on October 18. | was
oo bad that you were called away, and were unable 1o visit with Dr. Butterwcrth. | have
enclosed a copy of his report for your files, however. As with his last visit, he was very
impressed with operation. In fact, he observed that he “hed forgolien how much cam
goes info the manufciure of Vitrac jams.” He was also pleasad o leam that the advice
that was given last year with regards o your bueberry jam was beneficial in that it
appears that the improvement in product quality will help you expand marksts in Japan,

Dr. Bulterworth offers several suggestions that you may wish to consider that could
improve your products and procasses. Thass are;

1) Apple Jam — The apple flavor in this product is very weak. The uss of a nahural
apple flavor or apple essence wil improve the flavor profile and stll allow the
product to be called 100% appile.

2) Modification of Temperatisre Measurement - Dr. Butierworth suggesis that you re-
evaluate the way that you take final temperatures on your products. Hes suggests
that using an average or "stirad” temperature would be more effective.

3) Tomato Juice — Dr. Buttwerworth provided your staff with background informalion
on how tormato juice is processed in the United Stales. in the US., there is a
concem with the bacterium Bacllus coaguiang, which prodiuces fiat sour spoilage.
We have provided you with some background information on this crganism.

We hope that this information will be of value 1o you and Vitrac. Shouki you have any
quesiions, or require any additional information, piease do nol hesitate 1o contact Mr.
Morad or myself.

Thank you again for your hospitality and your support of ALEB.

Sincerely yours,

Richard F. Stier
Direcior, Technical Services

o M. Alvned, Files

Al Sty Yon.

£2 Dokki Stveet, 65 Floor, Dok, G 2311, Tek: (202) 335- 1448 Fax: (02 ME4T9 S-amit: slsninieh g
P A P ot e oy At A B
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To: R.F. Stier
From: Thomas A. Butterworth

Subject. Trip Report, Vitrac

On Wednesday, October 18, 2000 | made a second visit to Vilrac, the largest privately
owned manufacturer of jams in Egypt My first visit to Vitrac was a;}pmmawy one year
ago, November 8, 1999,
For ALEB were the following:

Thomas A. Butterworth (Consultant to ALEB)

John Schnittker (Information Specialist; Market Information ALEB)
For Vitrac were:

Abd El-Rahman M. Khalaf Allah (Cent. Lab. Director, University of Cairo)
Said A. Hegazy (R&D Lab Manager)

Factory address: Tersa, Toukh, Qalyobia
Factory Ph. (013) 600848; 800032, 601942; 601943; FAX (013) 600 849

Cairo Office: 5 Bahei El Din Barakat St., Giza
Ph. 5701815; FAX 5702187

Mr. Mohamed M. Samy, Technical General Manager, left his regrets that he was unable
to be present because of a schedule conflict.

UPDATES

Vitrac exports fo 37 countries, inciuding Jepan and the United States. interestingly, the
private label jam manufactured for the 11.S. uses high fructose com syrup manufactured
in Egypt | was not able to establish if HFCS is cheaper in Egypt than suger and, if not,
why it is used. The possibility occurred to me later that the U.S importer could have
specified HFCS to reflact common practice when they may prefer product made with

sugar.

One of their U.S. importers is Karabetian import & Export Co., Los Angelas, CA 90085,
They market Vitrac juices under the label *Tazah.”

Several new products are in trial: Mbxed Fruit Juice (or “Cocidail™), Blueberty Jam (for
export to Japan), and what we would call canned fruit, only in jars (it may be interesting

to note that canned fruit is a declining market in the U.S. but Del Monte has introduced a

line of fruit in jars which consumers perceive as higher quality.)

Last year the sample of Bluebenty Jam we {asted was too sweet and we
lowering the sugar level. They decreased the °Brix from about 65 to about 55 and a

15%



major improvement has resulted. We liked it and so did the Japanese. They currently
import the biuebermies from Canada.

Manufacturing these new products will require an extension to the factory although the
equipment will be the same type that now exists.

Although thay have capacity 10 receive & process raw fruit, they currently purchase fruit
pulp locally, either aseplic, frazen, or with sugar added (o 50 °Brtx). Aseptic pulp seems
o work best for tham and longer range plans inciude self-manufacture of aseptic pulp.

Written procedures for GMP's and SOF’s axdst for the new products only at this ime.
They have ISO 9001 certification and they are working on their HACCP program.

THE PROCESS

Vitrac was manuiacturing juics and jam dusing our visit and we spent most of he ime
with the jam fine. | had forgotten how much care goes into the manufachure of Vitrac
jams. Bulk glass is depalletized by hand, which also serves as the first inspection for the
empty glass. The empty glass is inspecied again by two individuals, inverted for steam
tempering and washing, inverted again and filed. The caps are troated with LLV. ight,
hoated with steam for an additional sterilizing offect, and heated again wilh steam
soften the Plastisol-type linor, After capping the jars pass under a detector for no-caps or
cocked caps and then are inspected in front of light by two individuals. Next is washing
folowed by steam pasteurization (20 min/85°C) and progressive cooling i 40°C,
madmum center temperature. Afler a brief asir-drying, the cooled jars are inspected
again by a single individual, passed under a dud detector, inspeciad again, dried again
and labeiod. Coding is not applied until the end of the two-week incubation pariod.

mmmmmmmmmm Blueberry, Apple, and
Orange Marmalade. Al had excellent flavor with the excaption of Apple: ¥ | were not fold
it wars apple | could not have guessed. There was no off flavor but it tasted only of suger.
Vitrac: does not usa essence recovery and apple flavor is particuiardy sensitive 10 loss
through evaporation. Vitrac should perhaps consider purchasing either appile essence or
a naksral appile flavor. Both would qualify as 100% apple.

The Strawberry Jam lacked a bright red color, a problem for which | could offer no
suggestions. However ¥ Vitrac wers 10 manufacture a product, ke Strawberry Topping,
in which an artificial color is allowed, a low level of FDEC Biue #1 (Dhus” is not a typo)
will make a strawberry/sugar product appear to have & desper red color.

The final product temperahse is measured as a conter temperaiune with the maodmsns ot - -

40°C, max. Controling a cooling process 10 a centsr temperaiure has at lsast three
disadvantages:



1. The exact center is difficuilt to find.

Missing the center with the temperature probe will result in an artificially low
reading.

2. The certter temperature changes with time after the cooling process.

Quality Control technicians, being human, do not like to make trouble when
trouble can be avoided. If a test jar comes off the line is was measured at,
say, 41 or 42°C at the center, only a little experience would tell that individual
that delaying the measurement for just a few minuies would bring the jar
within specification. In this way the real final temperature could increase
without being detectad,

3. Different sized containers will be cooled to different “real” temperatures,

The temperature of consumer size jars will equilibrate within a few hours of
manufacture and will assume an average or “stimed” temperature. It is this
average temperature that will ultimately determine if cooling was sufficient.
Smaller containers will have a higher average temperature than will larger
containers, given the same center temperature exiting the cooler,

I suggested that they consider measuring final temperature as an average, or “stired”
temperature. Obviously this would require a different temperature maximum than 40°C.

Vitrac also manufactures a small quantity of Tomato Juice from fresh, which is
pasteurized in a similar way as other juices. | told them about the concem in the US.
about flat sour spoilage in Tomato Juice and how the product is typically processed.

156
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Thermophllic Organisms involved in
Food Spoilage: Introduction
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THERMOPHILES IN FOOD SPOILAGE 1435

Schoidt and Nank U3 have shown this fact. This
informstion also allows the industry to produce
canned food of much better quality than if the
thermophilic spores would have to be inactivated.

In addition to the thermophilic spores that affect
tow-acid canned foods, Bacillus coagulans, the acid-
utic flat sour organism was found in the 1940s, to
cause spoilage of tomato juice without swelling the
container. Heat resistance of spores of the bacterium
does not exceed 0.7 min at 250 F in pH 4.3 tomato juice,
and it has been eliminated in commercial practice by
presterilization.

The thermophilic anacrobes swell the container,
Flat sour organisms do not swell the container but
sour the product. There may be other spoilage signs,
such as cloudy brine, The sulfide spoilage organisms
darken the product and produce the odor of hydro-
gen satfide.

Thermophilic spoilage may be eliminated by pre-
venting stcam leaks which keep equipment hot; by
good sanitation of canning lines, with frequent
cleaning: by holding bot product before canning at
165 F or above; by cooling cans to 110 F oc lower if
possible; by storing cans at temperatures below 86 F
sod by providing for air circulation among stacked

cans.
Thermophilic spoilage is really not a big problem
today, but there is still concern about it and interest
in the responsible bacteria. The papers in this series
will describe thesc extremely heat resistant spore-
formers that reproduce at a rapid rate at very warm

temperatures.
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A Ressarch Nots

Growth and Cormresponding Elevation of Tomato Juice
pH by Bacillus coagulans

ROBERY E. ANDERSON
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PHYSICAL DIMENSIONS OF RICE KERNELS BY IMAGE ANALYSIS . ..

Tobly 2-image siysis methad for determination of Rngth, width,
and arom oF vicy

Standerd Confiicient

Puramuter E ] Masn deviation of varistion
Longeh fram} 50 628 030 4.8%
Widsh {ram) 50 287 0.08 I.0%
Ares {mm?} L~ 4] 13.17 088 8.68%

* pice varioty — MARS, @ medium grain conunercial rice varinty
from the 1978 Arkansas com. Yime for Analysis: 3 min.

scopic methods are shown in Table 1. It should be noted
that 10 kemels were uped for such analysis and it took
10 min for esch anslysis of 10 kemnels,

Table 2 containg 3 of the measyrements of
length, width, and area of 50 kemels of rice from the same
sample, as determined by the Image Ansiysis. The Image
Amalysis aflows for ssmpling a lacger number of kemels
per messurement sad, due to the computer system used,
Mmmmmumwmmﬁuﬂyw

Comparisons of dats in Tabies | and 2 indicate close
agreement smoug the three methods. The Image Analyss
technigue soldves still another problem associsted with
physical messurement of rice. The messurement of sur-
face arca is tedious at best due to the highly irregular shaps

of the kexnel. Methods presently availsble merely approxi-

mabe the surface ares. The ares messurement obtsined by
Image Awmalysis is properly considered to be a crossaec-
tional arew tiken along the major axis pansllel to the minor
axis apoming an eiliptical J-dimensional shape for the gice

The results of this investigation showed that the values
ofpwmo{ﬁukmc!smmm&ym

ELEVATION OF TOMAYO JUICE pH 8Y B. COAGULANS ..

The other juice samples with an initial pH of 5.00r 5.5
ubmdhpﬁﬂuédaﬁm&ﬂmﬁss’c.

1982), Of the
mmmtm thsmmﬁﬂmam
onaly 5.71 sfter 21 duys prowth at 35°C in juice that origin-
ally waz pH 5.50, One explanation for this slight elevation
is posibly the high buffer capacity of the juice. Thers was

oo change im the pH of the uninoculsted control juice

during 21 days storsge &t 35°C.

As reported by Gibson snd Gordon (1976), B. couguians
bas an optimum pH *.. close to 6.0; minimum 4.0-5.0
in differcat straing,” Normally considered a thermoaciduric,
fist-somr bacterium, B coagulany is capable of growth in
moedis Jow in cerbohydrates. In experisnents in progress
(Shamsudin and Anderson, 1983; unpublished data), we
found that B. coapuiens will continue io grow and clevate
pH after added giucose is depleted from the media. After »
water bath trestment, some surviving spores might be
darxaged requiring long storage periods before growth and
pH clovation took place.

It is well known that B. coagulans is {acultative and
grows well mmacrobically (Frazier, 1958). Nommally, no gas

scope. By using the Image Analysis mothod, samples of
rice may be classified in Joss then s third of the time re-
quired by comventional mikctoscope methods. Image Analy.
sis permits the use of a much grester number of kernels,
providing a2 more representative measure of dimension
while giving » better estimation of the actual sample varis-
tion among kernels. Due to the inieractive nature of Image
Anslysia, it it no longer important or required to pre.
cisely srrange kernels in the field of view for messuring.
It is possible fo reject items such as brokea or overdapping
kerncls on the video display without manipulsting the sam-
ple. The capital investment for an Immge Analyzer is high.
Hawever, for those situations where a large number of
samples must be classified or where time or manpower is
crifics], Image Analysis can prove very advantageous.
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canned water bath-processed foods may go unnoticed with
potentially dangerous sl=vated pH.
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Agriculture - Led Export Businesses
Supporting Egypt's Processod Foods Export lodesay

October 25, 2000

Dr. Maher Gergis
SFCO

53 Ramsis Stroet

Of Demashq-Roxy-Cairo

Dear Dr. Maher:

1 would like to thank you for taking the time to come into our offices to confer with
Dr. Butterworth and Mr. Morad Ahmed. | apologize for not joining you, but | was
simply too busy that day. | hope that the discussions went well and that you
found them to be beneficial.

We hope that the solutions that were offered for problems with the "helf
processed potatoes® will be something that you can adopt. The *Talar Tof” type
praduct that Dr. Butterworth described is quite popular in the United States, and
an excellent use for this kind of raw material. If we can provide any help with
formulation, please iet us know.

Should you have any questions or require any additional information, do not
hesitate to call.

A it S

Sincerely yours,

Richard F. Stier

Direcior, Technical Services

o M. Ahmed, Flles, My. Adel Solls {(SFCO)
ummc‘mﬁmwamﬁm&‘n&lmmm&%mmﬁ? B-meik: alebiuinh.ong
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To: R.F. Stier
From: Thomas A. Butterworih

Subject: Report of Meeting; SFCO

On Wednesday, October 20, 2000, a representative of SFCO visited ALEB headquarters
as part of a follow-up to my visit of October 9.

SFCO's reprasentative is new 1o the company:
Maher Gerges (Export Manager)

53 Ramsis St.

Of Demashqg-Roxy-Cairo

Ph: (02) 45079682,3,4; FAX {(02) 4509675
Mobile; 012 158 6793

e-mail: sfco@link com.eq

Present for ALEB were:

Morad S. Ahmed (ALEB)
Thomas A. Butterworth (Consultant to ALEB)

Mr. Gergies joined SFCO recently enough that he has not had time to print business
cards. He was brought info the company t0 help establish some order to SFCO’s export
function. A native of Egypt having lived in Australia for 28 years, Mr. Gerges seems
uniquely qualified for this funiction, especially for markets in New Zealand and Australia.

Mr. Gerges has become a big fan of ALEB during his short time with SFCO. He was
familiar with Task 3 and more recently familiar with Task 2. We gave him an outiine of
the various other functions.

In the course of his previous dealings with SFCO as a broker, he leamed that good
quality potato flakes couid be made from only two Egyptian varieties: Lady Roselta and
Diamond. When SFCO uses other varietias on the flake line they are passed through
only one cooking step (instead of the usual two), dried, and are referred to as "half
processed potatoes.” These potatoes do not perform well as flakes because of a sticky
consistency and a somewhat dark color. However they have a good flavor and odor and
are 100% potatoes.

Mr. Gerges received 5 containers In Australia of what he thought were SFCO potato
flakes. He sent this shipment on to his customer who discovered that two or three of the
containers wens half processed potatoes and did not perform well as flakes. Mr. Gerges
is now lable for this material in Australia and SFCO has an additional 40 MT in Egypt.

This material apparently has no use. Mr. Gerges wanted some ideas on how to utilize

this product without downgrading it to animal feed,

We suggested that there were many products made from reformed potatoes that do not
begin as flakes, One such product in the U.S. is called "Tater Tots,” reconstituted
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potatoes o which sait and spicas are added. The product is formad imio finger food, fried
and frozen. The consumer would take the product directly from the freezer to the
MICTOWave Oven.

Mr. Gerges apologized for the somewhat disorganized nature of my iast visit
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VISIT REPORT

de vk s e e e ol ole e e o e dle e e

Date: 18/10/2000
Place: ALEB OFFICE
Present: Dr. Maher Gergis, Export Manager SFCO
Mrs. Lisa Gergis, Marketing Assistant SFCO
TEL: (02) 4507963
MOBILE: (010) 1586793
E-mail: sefco@link com.ce
From ALEB: Tom Butterworth
Morad Ahmed

Dr. Gergis explained his recent involvement with SFCO from
being their import agent in Australia & N.Zealand to accepting a position
of export director of SFCO was built on his belief in the export potential
of SFCO products { Frozen & flaked potatoes ) inspite of his personal
negative experience with one shipment ( 40 tons ) of SFCO flaked
potatoes which was not in conformity with market requirements in
Australia & N.Z .

Dr. Gergis acknowledged the help he & SFCO received from
ALEB specially TASK 3 and mentioned that ZEB JONES promised to
help SFCO find buyers for 140 tons of flaked potatoes in S.E.ASIA
markets - the intervention of ALEB T.3 in this matier is greatly
appreciated by SFCO .

SFCO requested a meeting with T.2 mainly to discuss the technical
problems in production at their plant in KOM HAMADA following the
visits of ED HAYASHI and TOM BUTTERWORTH (SANITATION,
GMC , PEST CONTROL, INCONSISTENCY OF QUALITY IN
BATCHES ) and agreed that SFCO technical staff would attend ALEB
training events to upgrade their knowledge in all aspects of food

processing .

We also discussed the possibilities of: -

o Rework / Reprocess the semicoocked flakes ( 100 tons at SFCO ).

e As for the 40 tons in Australia, we proposed marketing it as an
ingredient to the snack industry for further processing (remix , add
flavours , colorants, extrude , flash fry , freeze , repack ...etc provided
the product is not adulterated or unfit for human consumption , which
Dr. Gergis said he had undergone several tests at AGAL & FTA -
Australia which confirmed that the flakes were 100% natural potatoes
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( no sulphites ?! ) , moisture 8-9 % and that it is not from Genetically
Modified potatoes which is vital for the Australian & N.Z markets .
Dr. Gergis was also advised to keep a lookout for new concepts /
machinery & products for processed potatoes during his visit to SIAL
next week.

MORAD AHMED

/s





